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LITTLE MAN, YOU'VE 
HAD A BUSY DAY 


Yes sir, you've visited 11 million homes 
and have told more than 40 million people 
about SKINLESS Frankfurtersand W ieners. 
Quite a good “‘day’s” work for any lad. 

Mr. Packer, cash in on the fine job this 
boy and his “family” are doing to in- 
crease your sales. 

Put him to work for you! Feature your 
VISKING encased meat products in your 
advertising and promotion material. 
It will double the effectiveness of 
VISKING’S national campaign wherever 
your meats are sold. 


Shkinkss 


FRANKFURTERS AND WIENERS 
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THE VISKING CORPORATION 


6733 WEST 65TH STREET ® CHICAGO, ILLINOIS 


GREAT BRITAIN: John Crampton and Company, Ltd., Manchester @ CANADA: C. A. Pemberton and Co., Ltd., 189 Church Street, Toronto, Ont., Canada 
AUSTRALIA AND NEW ZEALAND: Henry Berry & Co., Pty., Ltd., Main Office, Melbourne; Branches throughout Australia and New Zealand 








BUFFALO Self-Emptying 
SILENT CUTTERS SAVE MONEY 





1. FASTER OPERATION reduces payroll expense. 


2. LARGER CAPACITY increases sausage room production, avoiding costly 


overtime. 
» EASIER OPERATION. New low construction and air-operated emptying 


device increase speed of production with less effort. 


» COOLER CUTTING protects protein value. Adjustable bow! supports main- 


tain perfect adjustment between bowl and knives for maximum cutting efficiency. 
» HIGHER YIELD increases the profit spread on every pound of sausage produced. 
« FINER QUALITY builds satisfied customers and repeat business. 

» LOWER POWER COST. New “anti-friction’ construction reduces power 


requirement per pound of meat. 


» LONGER LIFE. Heavy construction and well balanced design reduce wear, 


adding extra years of low cost operation. 


» LOWER MAINTENANCE COST. Simplified construction and careful work- 


manship reduce maintenance cost to the minimum. 


New Buffalo Self-Emptying Silent Cutters are built 
in four sizes with capacities of 200 to 800 pounds. 











JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


11 DEXTER PARK AVE., CHICAGO - 612 ELM ST., DALLAS - 5131 AVALON BLVD., LOS ANGELES - 360 TRAUTMAN ST., BROOKLYN 
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PRIZE-WINNING FORMULAE 
Coupon brings the ‘‘TEE-PAK”’ prize- 
winning formulae book, containing 
outstanding luncheon-loaf ideas, 
originated by the nation’s leading 
sausage experts. QENT x, 
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BETTER PACKAGING 

Ask for samples of 334, 44% and 4% 
inch ‘‘TEE-PAK” casings, high- 
stretch, standard stretch, in trans- 
parent; also red, amber and sun-tan. 
Ask our Designing Department to 
make suggestions for modernizing 
labels in one or more colors. 


= << 
-. 

Ps is 
be i=] 
wv 
3 

“ 

by 
ZED 


(REG. U.S. PAT. OFF.) 
DINNER PLANNER BOOSTS SALES 
The industry is demanding more 
DINNER PLANNERS because this 
‘*TEE-PAK”’ contribution to increased 
sales is voted the most powerful mer- 
chandising idea in years. Coupon 
brings complete information. 


(“TEE-PAK" casings are licensed under 
Patent No. 1959978 and other patents) 
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1. FORMULAE— new items 
2. PACKAGING—better designs 


3. SALES—a reprint of the 
DINNER PLANNER 


TRANSPARENT PACKAGE COMPANY 
1019 West 35th Street > Chicago, Illinois, U.S.A. 


Transparent Package Co., of Canada, Ltd Harvey Little & Company, Pty., Ltd 


203 Terminal Bldg., Toronto, Ontario,Canada George Street, Union H 


FORMULAE—SAMPLES—DESIGNS—SALES DOPE 
| TRANSPARENT PACKAGE CO., 1019 W. 35th St., Chicago, Ill. 

1 Please send items marked X below: 

0 Prize-winning loaf formulae book 

0 ““TEE-PAK" samples for loaves () for hams 

0 Some recent ‘*TEE-PAK"’ modernized designs 

0 Complete information concerning the next printing of the DINNER PLANNER 
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Daily Market Service 
(Mai and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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«they look more tempting, taste 
» better ,when prepared in smokehouses 
automatically controlled by Foxboro 





Rich color... pleasing aroma... delicate flavor... firm texture 
...juicy meat...a combination to tempt any appetite. Packers 
and manufacturers recognize that all are accentuated in sausage, 
ham, bacon and other meats prepared in properly controlled 
smokehouses. » » » The important variables — temperature and 
humidity — are uniformly and automatically controlled by the 
Foxboro Recorder-Controller. Thus, the latent flavor of the product 
is fully retained. Because the Foxboro Recorder-Controller makes a 
permanent record, any desired processing operation can be readily 





duplicated. » » » Foxboro has a complete line of indicating, record- 
ing and controlling instruments for use in the packing industry. It 
can probably help you improve your meats, or lower processing 


FOXBORO 


REG. U.S. PAT. OFF. 


RECORDING / CONTROLLING - INDICATING 
nstru m ents 


TEMPERATURE + LIQUID LEVEL 
PRESSURE . FLOW - HUMIDITY 


costs. Why not invite a Foxboro engineer to survey your plant? 
You will not be obligated. 


THE FOXBORO COMPANY 
148 Neponset Avenue, Foxboro, Massachusetts, U.S.A. 
Branch Offices in 25 Principal Cities 
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the preservaline manufacturing co., sRooKLYN, NY. 
PRESCO PICKLING SALT «+ PRESCO CERTIFIED CASING COLORS 
SEASONINE “A” * NEW PROCESS F.L.P. * SEASONINE “B” 
BOAR’S HEAD PICKLING SALT » BOAR’S HEAD SUPER SEASONINGS 
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New Plant for Famous SMITHFIELD HAMS 
INSULATED BY ARMSTRONG 


P. D. Gwaltney, Jr. & Co., Inc. 
first used Armstrong’s Cork- 
board Insulation in 1902 


INCE 1859, Smithfield Hams have been famous 
due to the careful and thorough curing methods. 
Recently P. D. Gwaltney, Jr. & Co., Inc., makers of 
Smithfield Hams, added sausages and other specialties 
to its line. A new packing plant was erected which in- 
cluded four large hog coolers, a fresh meat cooler, and 
a meat freezer. To insulate this packing plant, Gwaltney 
chose the same efficient insulation installed in its ice 
plant in 1902—Armstrong’s Corkboard Insulation. 

Long service life is only one of the features that have 
made Armstrong’s Corkboard standard insulation for 
low temperature work. Its high efficiency, combined 
with great moisture-resistance, provides maximum 
protection for costly refrigeration. Properly installed, 
cork retains its efficiency and provides economical pro- 
tection for an indefinite period. 

Armstrong maintains a Contract Service that can 
help you plan and install low temperature insulation 
for all purposes. Experienced engineers and _ skilled 
workmen assure you of efficient and modern construc- 
tion methods, using only first-quality materials for 
erection and finishing. 

Call on this Department whenever you plan insula- 
tion, either for new construction or remodeling. Mean- 
time, write for samples and literature about Arm- 
strong’s Corkboard Insulation. Armstrong 
Cork Co., Building Materials Division, 952 
Concord Street, Lancaster, Pennsylvania. 











LOPE ETAT ER BES AG ARES RR WR 


Tuese Entrance Doors (left) lead to the hog coolers in the new 
packing plant of P. D. Gwaltney, Jr. & Co., Inc. The plant was 
designed by R. E. Jordan Company of Baltimore, and all re- 
frigerated rooms are insulated with Armstrong's Corkboard. 


InsipE ONE oF the Gwaltney hog coolers (right), showing brine 
spray at left. Five coolers are insulated with 4” of Armstrong's 
Corkboard, one freezer with 6”. All corkboard was erected in asphalt. 


Armstrong’s CORKBOARD INSULATION 
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Geo. A. Hormel & Co., of 
Austin, Minn., recently installed 
their Third ROTO-CUT machine! 
Experience must have convinced them that this single 
machine, in addition to turning out better sausage products 
with less heating, was faster, more dependable and more eco- 
nomical to operate than any combination of meat grinders, silent 
cutters and mixers of equal capacity. The product is handled only 

ONCE in the ROTO-CUT, and in many instances in less time than or- 
dinarily required for but one of the three operations previously used todo 


the same job performed by the ROTO-CUT in ONE operation. 


Every known type of sausage is being made in the ROTO-CUT 
with splendid results. The product comes from the machine 
ready for stuffing, without further operations or handling. 
Experience also taught Armour and Company, Chicago; Batchelder & 
Snyder Co., Inc., Boston; Cudahy Packing Co., Omaha; Herman Falter 
Packing Co., Columbus; Kingan & Co., Indianapolis; Krey Packing Co., 
St. Louis; Kroger Grocery & Baking Co., Cincinnati; P. F. Rathjens & 
Sons, San Francisco; and others that the ROTO-CUT was an excellent 
investment that pays steady dividends in reduced costs and im- 
proved product. Write today for more details concerning this 
remarkable machine. There are sizes of ROTO-CUT Meat 


Processors to fit all requirements! 
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4040 S. Princeton Avenue 





Chicago, Illinois 
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SOLVES YOUR PROBLEMS OF 
HANDLING SAUSAGE MEATS 


Built to stand the hard usage The diameter and depth and 

iTs your meat tubs must endure. ive the location of handles have 
Made of extra hard Alumi- . Dp been carefully engineered to 

Meinig num alloy that firmly resists Majed Mp give proper balance so one man 


denting. can easily handle the tub. 
Shaped so meat dumps readily. 
Ruggedness and lightness are 


happily combined in this bi : 
Ts PPM 8 Not only low in cost, but also 
AL” 50-quart Aluminum tub. It is ae po : ae aia ae ih 
easier to handle and _ lighter it’s Se = 


to lift e galvanizing or tinning needed. 
o lift. TA " : 

Can’t rust —no greasing neces- 
sary. Inert to meat acids. 


Drawn from one smooth, thick 
piece of wrought Aluminum 


IT's that is easily kept clean and " This sanitary, non-toxic 

sanitary. Seamless — no seams its Aluminum meat tub meets 

ttanled to crack open. Handles are oflluvcie the rigid requirements of the 

aa welded on, no rivets. Bureau of Animal Industry. 
ELSES 
ALUMINUM 


NE? “36 MAIL” 


#80 ue Par one 





The Aluminum Cooking Utensil Co., 


105 “Wear-Ever” Building, 


se 4 = ee 
Wear-Ever’ Eu 


Give us prices and complete information about 


A. 4, new No. 1117 “Wear-Ever” Aluminum Meat Tub. 


THE STANDARD: WROUGHT OF iia 
EXTRA HARD, THICK ALUMINUM hs 
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SURE We Use 



























...we know they help 
our sausages fo sell! 


O 
You can take it from me...and I’ve been in : 
the sausage business for a long time —natural ge 
casings do a lot for your product. pe 
In the first place, natural casings permit m 
great smoke penetration...that’s because their re 
texture is porous...and we all know the finer 
flavor that comes from adequate smoking. 
Then, natural casings are flexible. That means st 
casings that “fit” the sausage —give it a fresh, e 
well-filled appearance at all times. 0. 
Cc 
And of course, they are naturally fine pro- p 
tectors of your sausages’ quality —tenderness, u 
too. r 
My casing order always goes to my local . 


Armour Branch House. That way I know I’m 
getting the advantage of Armour’s strict stand- 
ards of quality. Armour’s careful grading of 
raw materials and excellence of product fills 
the bill for me. They get my vote... and my 
order... every time. 


ARMOUR’S 
NATURAL CASINGS 


Armour and Company - Chicago 
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Modernized Power Facilities 


Bring Cost Reduction at 
Wilson's Albert Lea Plant 


WO important packinghouse power plant 
TT recernzation projects were completed during 

the past two years, one of these being at the 
Ottumwa, Ia., plant of John Morrell & Co. and 
the other at the Albert Lea, Minn., plant of Wilson 
& Co. These two new power plants are similar in 
general design and operation and both produce 
power as a by-product of the processing steam de- 
mand. However, they differ in one very important 
respect. 

John Morrell & Co. has effected an agreement 
with the local utility company to allow its turbine 
generator to float on the utility lines and to supply 
standby service on a reciprocal basis. Power gen- 
erated in excess of packinghouse needs, by reason 
of plant steam requirements, flows over to the utility 
company, while Morrell requirements in excess of 
power generated are automatically supplied by the 
utility (see July 30, 1938, issue of THE NATIONAL 
PROVISIONER) . 


Estimates of Results 

The Albert Lea power plant has no public utility 
hook-up. The plant was designed and is operated 
solely to supply steam and power requirements of 
the packinghouse. 







The Wilson plant was completed, “warmed up” 
and adjusted in November, 1937, and placed in 
operation early in 1938. It was constructed to re- 
place an old boiler room which had become out-of- 
date and was no longer capable of supplying effi- 
ciently the demands for steam from various de- 
partments of the meat plant. It was designed by the 
engineering department of Wilson & Co., of which 
Allen McKenzie is chief engineer and J. M. Lenone 
designing engineer. 

When this plant was designed it was estimated 
on the basis of normal kill at this point that the 
steam and power cost savings made in it would be 
sufficient to return the modernization cost within 
















is at rear. 


respectively. 





POWER GENERATION PLANT 
LEFT.—Turbine building. Engine room 


housing pumps and ammonia compressors 


ABOVE.—Three extraction type turbines 
with capacities of 500, 1,000 and 1,500 kw. 





seven years. That these expectations 
are not being realized currently is due 
to the smaller supply of livestock avail- 
able for slaughter since the plant has 
been in operation. 

However, steam and power savings, 


even at the present reduced rate of kill; 


are large enough to make the moderni- 
zation investment a very profitable one 
and to indicate that the saving expecta- 
tions of the plant’s designers and the 
executives of Wilson & Co. undoubtedly 
will be exceeded by a _ considerable 
margin under more normal conditions. 

Operating experience and cost data 
from the Albert Lea power plant do not 
cover a period long enough to justify 
any definite statement as to savings. 
However, the following figures give 
some idea of results being obtained, the 
savings possibilities in a modern pack- 
inghouse power plant, and in this plant 
in particular. 


Steam and Power Savings 


Fuel cost to generate 1,000 lbs. of 
steam from and at 212 degs. F. is aver- 
aging approximately 23.4c. This is 
about 7c less than the figure which THE 
NATIONAL PROVISIONER STEAM AND 
POWER SAVING SERVICE has determined 
as the average cost of generating 1,000 
Ibs. of steam in meat plant power houses 
which are not equipped with modern 
steam generating equipment. This low 
cost in the Wilson & Co. power plant 
is due to a number of factors. Among 
these are high boiler and auxiliary effi- 
ciency and very low payroll expense. 

Cost to produce steam and power in 
this plant during August, 1938, was ap- 
proximately $1,700 less than in the 
same 1937 month when the old boiler 
room was in operation and power for 
equipment operation was purchased 
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STEAM FLOW DIAGRAM 


Steam is used at four pressures—335 Ibs. for operating turbines, 135 lbs. for driving 
ammonia compressors and pumps, 75 lbs. for rendering and operating pumps, and 
at 10 Ibs. for cooking, building heating, etc. 


from the local utility company. During 
December, 1938, cost of steam and power 
was $1,650 less than during the same 
month a year earlier. 

Using the foregoing percentages for 
estimating purposes, and bearing in 
mind that slaughter did not increase 
materially during the 12 months after 
the new power plant was placed in 
operation, it is reasonable to believe that 
steam and power savings for the year 
may be around $20,000, or an average 
of approximately $1,675 per month. 

If livestock marketings increase, the 
yearly saving in cost of generating 
steam and power may amount to $24,000 
or more. Even at the reduced rate of 





BOILER BUILDING 


This structure houses the three 350-Ib., 525 degs. F. bent tube boilers with a normal 
steaming capacity of 40,000 Ibs. per hour. A portion of the turbine building is 
shown at left. 
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kill, however, powerhouse savings are 
sufficient to give a very satisfactory re- 
turn on investment. 


The general plan of a packinghouse 
power plant in which power is generated 
as a by-product of processing steam de- 
mand has been explained in THE Na- 
TIONAL PROVISIONER on many occasions 
and will not be repeated here. Efficiency 
and cost cutting ability of such a set-up, 
aside from equipment considerations, 
are almost entirely dependent on suc- 
cess with which a heat balance is ob- 
tained. In other words, the designer 
seeks to provide ways and means of gen- 
erating power with the least waste of 
steam to the atmosphere, and to provide 
steam for processing and operation of 
steam-driven machines with minimum 
use of steam pressure reducing valves. 


Steam Flow Plan 


An accompanying diagrammatic 
sketch shows the steam flow plan in the 
Albert Lea power plant. Steam is gen- 
erated at 335 lbs. pressure, 525 degs. F., 
and is delivered to three extraction type 
turbines at this pressure and tempera- 
ture except when the packinghouse re- 
quires more steam than the steam-using 
equipment can supply. When such an 
out-of-balance condition occurs, pressure 
at which steam is generated is reduced. 


Steam is extracted from the turbines 
at 75 lbs. pressure for rendering and 
for operating some pumps and at 135 
lbs. pressure for operating boiler feed 
pumps, ammonia compressors and other 
steam driven equipment. Exhaust from 
turbines and prime movers using 75-lb. 
and 135-lb. steam is delivered to 10-lb. 
steam line and is used for heating, cook- 
ing, ete. 

Reducing valves are provided to de- 
liver automatically steam at 10, 75 and 
135 lbs. pressure from higher pressure 
steam lines to make up any shortage 
that may occur at any of these pres- 
sures. Condensate is returned to boilers. 

The practical result in a power plant 
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BOILER ROOM EQUIPMENT AT WILSON & CO. ALBERT LEA PLANT 


Pre-cast coal bunkers, showing spout lead- 
ing to scale on first floor. 


of this design is that various steam- 
driven machines and all packinghouse 
processing departments receive steam at 
the pressures and in the amounts re- 
quired. By replacing expansion valves 
with turbines, the energy released by 
expanding the steam from a higher to 
a lower pressure is used to produce 
power at little additional expense over 
the cost of producing steam alone. 


Maintaining Heat Balance 


In order to assist in balancing steam 
and power loads and to obtain flexibility 
and reliability under all conditions, am- 
monia compressors are operated by both 
steam engines and electric motors, and 
practically all boiler room auxiliaries 
are in duplicate, one being steam-driven 
and the other motor-driven. This fea- 
ture, and the fact that turbines are ar- 
ranged for different combinations of 
extraction and all electric generators 
can be operated in parallel, or each can 
carry a portion of the load as an inde- 
pendent unit, assures a positive supply 
of steam at each pressure and the maxi- 
mum production of by-product power. 

Power plant is housed in two build- 
ings connected by a tunnel at the base- 
ment level. Boiler building is a detached 
brick, concrete and steel structure which 
has been referred to as one of the most 
imposing structures in the city. It 
houses boilers and auxiliaries. Turbines 
are installed in an adjoining brick and 
concrete building which is a part of the 
structure which formerly housed the old 
boilers, ammonia compressors and 
pumps. Removal of the boilers provided 
room for expansion of the engine room, 
which was completely remodeled. 

Steam for power and processing is 
generated in three 350-lb., 525 deg. F. 
bent tube boilers with a normal steam- 
ing capacity of 40,000 lbs. per hour. 
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Control board with which one man oper- 
ates the boiler plant. 


Furnace volume is 3,935 cu. ft. and the 
walls are partially water cooled. Each 
boiler is provided with a double ash 
hopper, a 400 sq. ft. superheater, soot 
blowers, a 7,900 sq. ft. tubular air heater 
and other auxiliaries. 


Boiler Room Set-up 


These boilers are equipped to burn 
coal, oil or gas, the latter fuel being 
used at the present time due to its econ- 
omy. Coal shows up to better advantage 
from the standpoint of heat units per 
dollar of fuel cost, but when the expense 
of handling coal and ashes and of boiler 
cleaning are taken into account, gas in 
this instance provides steam at lower 
cost. Because the plant is equipped to 
burn either gas or coal, Wilson & Co. 
is able to change on short notice from 
one fuel to another. 


Front of one of the 350-lb. boilers, showing 
burners. 


Among the interesting features of 
this boiler building are provisions for 
handling coal and ashes mechanically. 
Coal is delivered alongside boiler room. 
It is unloaded from cars by a pneumatic 
handling system discharging onto a con- 
veyor which distributes the coal in an 
overhead pre-cast concrete bunker with 
a capacity of 200 tons. 

From this bunker the coal flows by 
gravity through scales on the first floor 
to motor-driven pulverizers in the base- 
ment. From the pulverizers it is deliv- 
ered to the two burners of each boiler. 
These burners were designed by Wilson 
& Co. and are water cooled. A pneumatic 
system also handles ashes to an elevated 
outside bin from which they flow by 
gravity to cars or trucks. 

Boiler and auxiliary operation, except 


(Continued on page 52.) 
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FLOW DIAGRAM OF WATER SYSTEM 


Steps in handling and treating water from well to boilers is shown in diagram. 
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Special Services Provide 
Low-Cost Sausage Promotion 


EAT packers and sausage manu- 
M facturers are sometimes criti- 

cized for being inefficient mer- 
chandisers, and particularly, in view of 
the aggressiveness of other food manu- 
facturers in advertising their products, 
for failure to promote the cause of meat 
persistently and continuously. Some of 
this criticism may be deserved, but much 
of it is ill-advised and is made without 
due consideration for all factors in- 
volved. 

The need for more persistent and in- 
tensive advertising and promotion of 
meat is evident and is probably recog- 
nized by every packer and sausage 
manufacturer. A very large majority of 
these firms have found that meeting this 
need is a problem that is not easily 
solved. 

With a great many products to be 
disposed of, it is not only a matter of 
deciding which ones shall be advertised, 
but also of planning the campaign and 
finding the money with which to con- 
tmue efforts for a long enough period 
and over enough territory to increase 
sales sufficiently to make the venture a 
profitable one. 


Packers Advertising-Minded 


That packers and sausage manufac- 
turers will spend money and effort in 
advertising and promoting the sale of 
their products, provided there is a rea- 
sonable expectation of cashing in on the 
cost, is evident from the experience of 
artificial casing manufacturers who 
have made sausage advertising material 
available to the meat packing and sau- 
sage manufacturing industry. 

The Visking Corp., for example, states 
that during the past half-year, 400 
packers and sausage manufacturers 
have purchased and used 1,285,000 
pieces of store display material which 
was made available to them as a means 
of tying in with Visking magazine ad- 
vertising. If each of these pieces of 
point-of-sale advertising material was 
seen by 100 housewives, then more than 
125,000,000 meat purchasers have had 
the economy, palatability and high food 
value of sausage products brought to 
their attention in a constructive and 
forceful way. 

Some further information on Vis- 


e 
PUBLICITY FOR SAUSAGE 


One of a new series of advertisements pro- 
moting sausage consumption which will ap- 
pear in magazines with national circulation 
during the coming six months. This par- 
ticular advertisement is scheduled for pub- 
lication in the July 15, 1939, issue of the 
Saturday Evening Post and the August, 
1939, issues of Good Housekeeping and 
Woman’s Home Companion. 
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king’s future sausage promotion plans, 
released recently by the company, illus- 
trates the extent to which sausage will 
be advertised nationally by the firm dur- 
ing the coming six months. 


Color advertisements will appear in 
the Saturday Evening Post, Good 
Housekeeping, Ladies Home Journal 
and Woman’s Home Companion during 
this period, it is announced. The cam- 
paign, it is said, will be the largest na- 
tional advertising effort ever made in 
the interest of sausage. All classes of 
sausage, including skinless frankfurt- 
ers, hams, Canadian bacon, loaves, etc. 
will be featured. It is estimated that 
about one-third of the homes of the 
country will be reached during the cam- 
paign. 

Colorful, effective point-of-sale adver- 
tising will again be available for use by 
packers and sausage manufacturers who 


JUICY AND DELICIOUS 


THEY DONT 
SPLIT OPEN 


ASK FOR 





FRANKFURTERS AND WIENERS 


and wieners 
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PROOF OF SAUSAGE QUALITY 


Frankfurter cooker which is being sup- 

plied by packers to their sausage salesmen 

so they can demonstrate to retailers the 

high quality of the products offered. It is 

12 in. wide and 12 in. high, cooks frank- 

furts perfectly and is easily carried and 
convenient to use. 


wish to promote their brands by tying 
in with this national advertising. The 
exact nature of this store material has 
not been decided on, but will be an- 
nounced later. 


The company’s sound slide film, 
“Coats Off for Profits,” has been shown 
to over 10,000 meat packing and sau- 
sage manufacturing plant executives, 
foremen, salesmen and deliverymen. 
This film of 135 scenes, one-third of 
which are in full colors, shows modern 
sausage production and merchandising 
methods and has undoubtedly been a 
powerful force in encouraging better 
sales and merchandising methods and 
increasing sausage consumption. A 
booklet distributed to each person at- 
tending these film showings is designed 
to serve as a constant reminder of the 
fundamental points emphasized in the 
film. 

In addition to its efforts to promote 
sausage consumption in general, Vis- 
king has developed means of enabling 
individual packer salesmen to increase 
their sales of product. One of the new- 
est of these aids, which is proving to be 
a very effective device for the purpose, is 
the skinless frankfurter steam cooker 
shown in the accompanying illustration 
at the top of the page. 


Frank Demonstration Cooker 


This cooker, 12 in. high and 12 in. wide, 
is designed to enable the packer sales- 
man to demonstrate to the retailer just 
how appetizing and flavorful his prod- 
uct actually is. The retailer may not 
have eaten a hot frankfurter for some 
time and may have forgotten the juici- 
ness and fine flavor of a really high 
quality product served in a manner to 
bring out all of its inherent goodness. 
It has been found that in many cases 
the dealer will compare the hot frank 


(Continued on page 34.) 
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INSTITUTE WINS 
AWARD FOR DRIVE 


HE “Feature Meat” campaign of 
Te. sponsored by the Institute of 
American Meat Packers, has been 
listed as an outstanding trade associa- 
tion achievement by the award commit- 
tee of the American Trade Association 
Executives, and the Institute has re- 
ceived an honorable mention certificate 
in the seventh A. T. A. E. award cov- 
ering meritorious trade association 
work in 1937-1938. It appears at right. 
The award is designed to focus public 
attention upon the work of trade asso- 
ciations and to promote public under- 
standing of the service of trade asso- 
ciations to industries and society in 
general. Presentation of the honorable 
mention certificate was made at a din- 
ner of the American Trade Association 
Executives held at Washington, D.C., 
on May 2. 

At the meeting in Washington, the 
A. T. A. E. paid tribute to nine trade 
associations, including the Cement In- 
stitute, which received the award me- 
dallion. The associations honored, in 
addition to the Institute of American 
Meat Packers, included the American 
Dry Milk Institute, Automobile Manu- 
facturers Association, Cooperative Food 
Distributors of America, and the Tan- 
ners Council of America. 


Institute's Achievement 


Secretary of Commerce Harry L. Hop- 
kins, chairman of the jury of award, in 
a statement delivered by his executive 
assistant, Edward J. Noble, said that 
the honorable mention certificate was 
given to the Institute of American Meat 
Packers “for its achievement in helping 
overcome a sudden and violent price de- 
cline in early 1938, which threatened 
bankruptcy to thousands of livestock 
farmers. ... Previous drought condi- 
tions brought a meat shortage; then 
came higher prices, consumer protest, 
and adverse publicity against meat 
products. 

“A national sales promotion campaign 
was formulated to promote greater use 
of meat and to lessen sales below cost. 
This was successful, after the associa- 
tion had won the cooperation of pro- 
ducers, distributors, restaurants, hotels, 
the trade press, etc. The program was an 
outstanding one in the thoroughness of 
its organization, the speed of its exe- 
cution, and the extent of cooperative 
participation by allied industries.” 

Most meritorious programs of 1937- 
38 were chosen by the jury from ma- 
terial submitted by more than 20 asso- 
ciations in the competition. Each 
submitted a manuscript which outlined 
not only its special achievements during 
1937-388, but also its other general ac- 
tivities. The presentation also included 
supporting material which was. placed 
on display at the semi-annual meeting 
of the A. T. A. E. 
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PACKER SELLS WITH MUSIC 


Showmanship is being applied to sell- 
ing by Geo. A. Hormel & Co., Austin, 
Minn., to supplement customary pro- 
cedure and demonstrate to the dealer 
how the company’s advertising is laying 
a foundation for his sales to consumers. 

The company has equipped its sales- 
men with portable record-playing radios 
with which to entertain dealers and at 
the same time dramatize for them the 
advertising campaign recently inau- 
gurated on behalf of “Spam,” one of 
Hormel’s most popular canned meat 
products. 


Tying in closely with Hormel’s new 


network morning program, “It Hap- 
pened in Hollywood,” which consists of 
a romantic story with a musical back- 
ground, the recordings used by sales- 
men run 4% minutes in length and com- 
bine music by a popular orchestra with 
short speeches by characters on the 
radio show, an explanation of the pro- 
gram and a sample “commercial” an- 
nouncement. The announcer finishes 
the recording by mentioning the na- 
tional magazines in which Spam is being 
advertised. 

Such promotion shows the dealer that 
the packer is backing him up with ad- 
vertising, encouraging cooperation be- 
tween packer and retail meat dealer. 


RECORDINGS AID HORMEL SALESMEN 


Salesmen for Geo. A. Hormel & Co., Austin, Minn., now liven up their message to 
retailers with 41/,-minute recordings featuring orchestra music and information con- 
cerning the radio program being broadcast by the company on behalf af Spam. 



































A U. S. installation in the plant of E. Kahn’s Sons, Cincinnati, Ohio 


THERE’S BETTER MONEY 
IN BETTER APPEARING BACON 


Housewives invariably choose bacon 
that has a fresh, attractive color and 
even appearing slices. They are not 
entirely influenced by the brand name; 
it’s Eye Appeal that counts today. 

So, to sell more bacon, improve its 
appearance. The U. S. Heavy Duty 
Bacon Slicer is gaining popularity all 
over the world because it will do ex- 
actly that, adding to the salability of 
your bacon, and what’s of great inter- 
est to every packing house executive is 
the fact that slicing and packaging costs 
can be reduced from 29% to 35% by 
using this modern system. 

The U. S. takes slabs up to 27” long, 
13%” wide and 4” thick and delivers 
more than 400 slices every minute. With 
one machine and 19 or 20 workers, 20,- 
000 half-pounds can be sliced and 
wrapped in an eight-hour day. 

For the plant with an output as small 
as 6,000 pounds per week, the speed can 
be reduced to accommodate fewer 
workers, making the U. S. a very profit- 
able installation. 
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One contributing factor to eye appeal 
and fine appearance of bacon sliced with 
the U. S. is that the handling and 
arranging of individual slices is elim- 
inated, preserving natural “bloom” and 
preventing contamination. The bacon is 
shingled right onto the conveyor in a 
long straight line and a good Grouper 
can readily estimate how many slices 
of each type of bacon go into a package. 
Sealers rarely find it necessary to add 
more than one or two slices. 

Another very important feature is 
that bacon does not have to be “sharp” 
frozen. The ideal temperature is 32 to 
35 degrees F., which means that slices 
do not crack when folded into cello- 
phane, fat will not separate from lean 
and, above all, temperature variations 
are not great enough to affect color. 
Employees can do their work in com- 
fortable rooms. 


BACON—DRIED BEEF UNIT 


The firm with small space and limited 
output of packaged bacon and dried 
beef will find the U. S. Combination 


(ADVERTISEMENT) 


Machine very practical. By shifting one 
gear, it can be instantly changed from 
slicing bacon any thickness to slicing 
dried beef %4” thin at a speed of 400 
slices per minute. All slices are arranged 
for easy wrapping. 


All U. S. Heavy Duty Slicers were 
developed by the U. S. Slicing Machine 
Co., originators of slicing machines 40 
years ago. If your output is limited 
or you are not ready for Heavy Duty 
equipment, there is a Model 150-B, a 
sturdy machine with continuous feed 
and moving conveyor that is a real 
profit-earning investment. It takes 
bacon up to 24” long, will either shingle 
or stack the slices and, like the Heavy 
Duty units, thickness of slices can be 
adjusted from %4” up. 


Successful performance records of 
U. S. Heavy Duty Slicers now in use by 
progressive packers should interest you. 
This data and new catalog on modern 
slicing equipment sent on request to 
U. S. Slicing Machine Co., La Porte, 
Ind. 
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BACON PROMOTION STICKER 


To enable meat packers to bring to 
the attention of everyone possible, both 
within and without the industry, the 
fact that bacon is a good buy, the In- 
stitute of American 
Meat Packers has 
prepared a_ small 
two-c olor sticker 
for use on letter- 
heads, invoices or 
envelopes. The 
sticker is printed 
in two colors—red 
and blue. It offers 
an opportunity for 
packers to bright- 
en their correspond- 
about bacon. 

Constant use of the sticker on in- 
voices or correspondence with retail 
meat dealers will continuously keep be- 
fore these dealers the fact that bacon is 
an ideal product to feature at the pres- 
ent time. 

Stickers may be obtained from the 
Institute at cost. They have been made 
up for convenience in pads of 25 sheets 
of 12 stickers to a sheet, or a total of 
300 stickers to a pad. 

Cost price depends on the aggregate 
number of stickers ordered. If orders 
aggregate 100,000 stickers, the cost 
will be $1.25 per thousand; if the to- 
tal reaches 200,000, the cost will be 95c 
per thousand, and, if the aggregate 
number of stickers ordered amounts to 
500,000, the cost will be 50c per thou- 
sand stickers. Quantities of these stick- 
ers can be obtained by sending the order 
directly to the Institute of American 
Meat Packers at Chicago. 


ence with a message 





WAGE-HOUR INTERPRETATION 


An administrative bulletin indicating 
the course which will be followed in 
determination of employes’ hours of 
work under the wage-hour act has been 
issued by the administrators. 

Pointing out that the act contains no 
express guide as to the manner of com- 
puting hours of work, the bulletin states 
that as a general rule, hours worked 
will include: 


1.—All time during which an employe 
is required to be on duty or to be on the 
employer’s premises or at a prescribed 
work place; 

2.—All time during which an employe 
is permitted to work, whether or not he 
is required to do so. 


Since the general rule does not cover 
all situations, the bulletin also discusses 
specific questions which may arise. Time 
clocks, it was pointed out, may or may 
not accurately reflect the number of 
hours worked. Employes required to be 
present for a considerable period before 
punching the clock should be considered 
to have worked over the whole time. 

Generally, the time during which an 
employe is inactive because of inter- 
ruptions in his work beyond his control 
(the employe staying at his working 
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place) or because of the special nature 
of his employment (messengers and 
chauffeurs) should be included in com- 
puting hours. If employes are permitted 
to carry on private pursuits and are 
allowed freedom of movement during 
off-hours when they may be “on call” 
for emergency work, they would not 
be considered as working. 

While no precise formula is stated for 
dealing with travel time, when such 
time is “all in a day’s work” it should 
be considered hours worked under the 
act. In general, traveling time spent by 
employes during regular working hours 
should be considered as hours worked. 

Time spent in attending meetings and 
lectures (voluntary or not voluntary) 
sponsored by the employer should be 
considered time worked if such meet- 
ings are related to the employe’s em- 
ployment, such as meetings on fire pre- 
vention and use of machinery. Time 
spent at any meetings should be con- 
sidered hours worked if attendance is 
not voluntary. 


THE LATEST ABOUT MEAT 


Fundamental information about 
meat, developed primarily for use in 
schools but of much value to packers, 
salesmen, wholesale meat dealers and 
retail meat dealers, is contained in the 
fourth revised edition of “Ten Lessons 
on Meat,” prepared and distributed by 
the National Live Stock and Meat 
Board. 


Included in the ten chapters is infor- 
mation on the physical structure and 
chemical composition of meat; its nutri- 
tive value; feeding the family for 
health; identification and selection of 
meat; methods of meat cookery—roast- 
ing, broiling, panbroiling, braising, 
stewing and simmering; meat special- 
ties, lard and sausage; and the art of 
carving. 

Special features include a table show- 
ing the yield of standard wholesale cuts 
of beef in percentage of carcass accord- 
ing to the four principal commercial 
grades—choice and prime, good, me- 
dium and common; reproductions of the 
Board’s food value charts, showing the 
contribution meat makes to the protein, 
calcium, phosphorus, iron and copper, 
vitamin and calorie needs of the human 
body; a chart showing the digestibility 
of lard, butter, vegetable fats and hy- 
drogenated vegetable oils; a chart show- 
ing the various cuts of beef, the part of 
the carcass from which each comes and 
the correct method of cooking each, and 
similar charts for veal, lamb and pork. 


Packed into the book’s 125 pages is 
more basic and practical authentic in- 
formation about meat, its preparation 
and use, than in any publication issued 
previously. Price of the book is 10c per 
copy with special prices in larger lots 
for distribution by packers or retailers. 
The book is 6 by 9 in., bound in black 
paper with red superscription. Full in- 
formation may be obtained from the 
National Live Stock and Meat Board, 
407 So. Dearborn St., Chicago. 





MORE 
Advertising 








How to Make Your Shipping 
Box ADVERTISE Your 
Product Effectively 


It takes more than good printing in 
bright colors to make your shipping 
box effectively advertise your prod- 
uct. It takes the creative ability of 
experienced package designers, skilled 
in layout, typography and practical 
salesmanship. That’s the kind of 
help you have available when you call 
on the H & D Packaging Laboratory. 
Remember, your H & D shipping 


box will give you more advertising. 


The Hinde & Dauch Paper Co. 
3931 Decatur Street 
SANDUSKY, OHIO 


Factories in Principal Cities 










Send for FREE Booklet 


“IDEAS For Corrugated Shipping 
Boxes” may contain just the idea 
you've been looking for. Send 
for your free copy today. 


HINDE 2 DAUCH 


AUTHORITY 
ON PACKAGING 
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orks for you at the dinner table 


Can’t you hear the youngster saying: ‘‘Gee, but this tastes good! 
Can’t we have it again soon?”’ 


It’s the ‘‘Unseen Ingredient’”’ . . . Mayer Quality ... at work! The 
use of Mayer’s Seasoning or curing materials is the surest way to 
put your product on the “‘preferred”’ list. 


You can’t analyze the ‘‘Unseen Ingredient’’ in Mayer’s Products. 
But it shows up in the delectable flavor and appetizing appearance 
of the finished product. Our customers have told us so! We would 
like to prove it to you . . . with a demonstration in your own plant. 
Write us! 





OASCo4 


YOUR HAMS WITH THE 


NEVERFAIL 


3-Day Ham Cure 


Pre-Seasoning with NEVERFAIL im- 
parts to your hams a taste-tempting, 
aromatic fragrance. No other process 
duplicates it because with the NEVER- 
FAIL 3-day Ham Cure the flavor goes 
in with the cure. For appetizing, even 
pink color, mouth-melting tenderness, 
mildness and juicy yet firm texture, 
use the NEVERFAIL 3-Day Ham Cure. 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay $t., Toronto . . . Canadian Plant: Windsor, Ontario 
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GROUP ASSOCIATE 
ITEMS FOR SALES 


@ Uncle Fred, a seasoned packer sales 
manager, discusses the tonnage-building 
possibilities of “associate item” mer- 
chandising in this letter to his nephew, a 
packinghouse salesman who is new at the 
game and eager to succeed. 


IX. 
Dear Bill:— 

I suppose that every packer salesman, 
at some time or other in his contact with 
the trade, has reached the gloomy con- 
clusion that his own selling activities 
are limited by the relative speed with 
which the retailers to whom he sells 
product are able to pass it on to their 
consumers. 

Perhaps you have occasionally felt 
like marching in to your sales manager 
—who, by the way, is constantly ham- 
mering for increased volume—and mak- 
ing a statement something like this: 

“It is impossible to get any new orders 
until my customers can sell what they 
have on hand!” 

Many years ago, a sales manager in a 
certain line bumped squarely into this 
situation himself and decided to do some- 
thing about it. His salesmen were up 
against a problem and so was he, for it 
was up to him to find the answer if he 
expected to keep tonnage figures on the 
up-curve. To make a long story short, 
the net result of his efforts to correct 
this situation was the birth of the “as- 
sociate item” merchandising plan. 


Use Plan in Selling Meat 


This plan is being used continuously 
and successfully in many branches of 
the food industry, but up to the present 
time, it has not had the attention it 
deserves from meat packers. Thus it 
presents a challenge and an opportunity 
to a young man, like yourself, who is out 
to turn in a top-flight performance as a 
packer salesman. 

Just as the name implies, the term 
“associate item” refers to letting one 
item suggest to the customer similar 
items—thus making two or three sales 
grow where but one grew before. The 
idea involves some educational work and 
is designed to prod the dealer’s imagina- 
tion to the point where he will begin to 
think about his meat products as groups 
rather than individually—will grasp the 
relationship one item bears to another. 

For example: bacon, eggs, butter and 
lard are an easy group tu remember, as 
are ham, eggs, bacon and sausage. These 
might be called “primary” groupings, 
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since all the items mentioned are found 
at the meat counter, but “secondary” 
groupings are no less important, for 
they enable you to associate items from 
other food departments of the dealer’s 


store. You will broaden your sales 
ability immeasurably by mastering these 
groupings, for you will be able to sug- 
gest to your dealer related items that 
have been found desirable by his cus- 
tomers—the housewives who buy. 


Stir Dealer's Imagination 


It is all a matter of suggestion. 
Boiled ham or baked ham, for instance, 
may suggest fresh lettuce, salad dress- 
ing, cheese, potato chips, bread, rolls and 
other foods. Before you know it, you’ll 
have the complete menu for a tasty 
luncheon! The basis for the whole idea 
is training yourself to“‘look beyond the 
end of your nose”—to think of each 
thing in your line, not as standing alone, 
but in its relation or association with 
some other item, even though it may be 
a fruit, vegetable or other food in which 
you have no selling interest. Remember 
—your dealer does! 

Consider the viewpoint of the ultimate 
consumer; why she buys the various 
products your customer has for sale and 
how she uses them on her table. 


You have probably noticed that some 
of the major packers today are aiming 
at this idea with their booklets of sug- 
gested menus—their “meals for a day,” 
and other helps for the housewife. But 
the idea is wasted unless the customer 
gets it—and it is up to the meat operator 
to get the most effective use out of such 
material by passing it on to his cus- 
tomers and explaining intelligently how 
they can benefit from it. 

This is where you, as the packer sales- 
man, come into the picture. Your job is 
to provide the inspiration and the buy- 





PROFITS IN MEAT INSTRUCTION 


One packer salesman, upon hearing a 
housewife profess her need for instruc- 
tion on meat cuts and how to buy meat 
tastefully and economically for her fam- 
ily, suggested to one of his retailers that 
he set aside one morning a week and 
provide such instruction for interested 
customers. Response to the idea sur- 
passed expectations of both the sales- 
man and the retailer. Women showed 
tremendous interest in the “lessons,” 
brought their friends along and clam- 
ored for more frequent instruction. Net 
result of putting the idea into practice 
was increased trade and popularity for 
the retailer and a nice boost in volume 
for the salesman, who busied himself 
in interesting additional retailers. 





ing suggestions for the market operator 
to pass on to his trade. In order to put 
this across properly and get your dealers 
to think of your line as an important 
part of the menu, you must keep your- 
self and your dealer posted on season- 
able suggestions of food combinations 
that will appeal to the dealer’s trade and 
at the same time boost your sales, 

When the housewife starts out to do 
her daily marketing, the thought upper- 
most in her mind is, “What shall I have 
for the children’s lunch—what about 
dinner today; and what shall I serve to 
my guests this afternoon?” In all pro- 
bability, she is hoping that she will see 
something in the way of food, or catch 
a suggestion for something to eat, that 
she has not served that same week. 

From this point on, it is up to the 
dealer to do his best with a real prospect. 
If no encouragement or suggestions are 
offered, she will probably step up to the 
meat counter and remain just long 
enough to have her purchase wrapped. 
If handled properly, however, she will 
remain for a longer time—at least 
sufficiently long for the market operator 
to suggest additional purchases to sup- 
plement the single item originally or- 
dered. Result: the old cash register 
rings up a larger sum and everyone is 
happier. 


Groups—Not Single Items 


I think you will see, Bill, why I am 
urging you to get yourself and your 
meat trade out of the habit—if you 
haven’t already done so—of thinking of 
each item on your list separately. Group 
all items in your mind according to their 
varied and associated uses. That is the 
way the home manager must plan her 
purchases, for that is how she uses them. 

Sunday night supper is an ideal meal 
for which to make suggestions. Here is 
the most delightful, rag-tag, bob-tail 
meal of them all, with each person going 
after what he likes best to eat—if he can 
find it. What an opportunity for the 
meat operator! He may suggest cold 
ham—hamburger—bacon—pigs’ feet— 
salad dressing—eggs—sliced tongue—or 
a host of other tasty treats. Sell him 
on the idea and see that he gets the 
necessary information. 

As the seasons change and with them 
the demand for other groups of items, 
you can adapt your sales talk accord- 
ingly. The big thing to keep in mind is 
this: When you are talking one product, 
always be ready to suggest another that 
goes well with it. Do your selling the 
way the meal planner does her buying; 
let one good thing suggest another. 
Then watch your tonnage figures climb 
to new heights! 

Affectionately, 
UNCLE FRED 
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MEAT LOAF MOLDS. 
Flat spring covers take up less room 
in tank and cost less money. Also 
made with coil spring covers forthose 
who prefer them. 





A new mold for round boiled hams 
with straight ends. When you see the 
ham you, too, will say it is a knock- 
out. Buy one and convince yourself. 





PERFECTION HAM MOLD. 
Square with rounded corners. Easy 
to clean. 





PEAR SHAPED HAM MOLD 
for Polish style hams. Made to fit 
standard size cans. Should be of 
interest to canners of ‘Polish’ hams. 
Make an attractive, juicy product 
with no grease or jelly in the can 
when opened. The retailer will pre- 
fer them because he has no waste. 


C. T. LENZKE & COMPANY 


ATTRACTIVE PRODUCTS INCREASE SALES! 


YOU WILL BE SURE OF GOOD RESULTS WHEN USING OUR EQUIPMENT 





PERFECTION LOAF FILLER 
for the plant where large quantities of 


meat loaves are made. 





EASY WAY LOAF FILLER 
fills any size loaf pan. Pays for 
itself in short order. 





The modern mold for meat spe- 
cialties. To be filled direct from 
stuffer with a special loaf filler or 
with a funnel. Funnels are made 
in shapes to fit all size cylinders, 
round and square. Loaf filler is 
made only to fit the 314x3'5¢x15” 
long cylinder. 


Many years of actual experience in manufacturing hams 
and meat specialties enable us to turn out equipment 


which is practical. 


IF YOU ARE NOT ALREADY A USER OF PERFECTION 
EQUIPMENT WRITE TODAY FOR OUR CATALOG. 


BUY DIRECT. GET QUALITY AT RIGHT PRICES. 
WE DO NOT SELL THROUGH JOBBERS. 


1439 WEST GRAND BLVD. 


Makers of the World’s Most Practical Equipment for Making Hams and Meat Loaves 
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Some of the largest meat packers and canners of hams 
and meat products have this press in service. You, too, 
will realize its possibilities as a money maker when you 
read all particulars about it in our new catalog. 


FOOT OPERATED 
HAM PRESS. 


A handy outfit. Even the 
smallest plant can afford one. 


ie ute tr a 


DETROIT, MICHIGAN 
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All-Pork Loaf 


Solid, medium-cut pork loaves are a 
popular specialty in some sections of the 
country. In some respects they are simi- 
lar to luncheon meats or New England 
style ham. A Western sausage manu- 
facturer wants to know how to make 
such a*product. He writes: 

Editor THE NATIONAL PROVISIONER: 

Can you tell us how to make an uncooked pork 
loaf to be put up in a cloth bag? The product we 
have in mind can be sliced and fried. 


Of all the cuts of the hog, the butt is 
the most suitable for the manufacture 
of this pork product because of its ten- 
derness and the 70 per cent lean and 30 
per cent fat which it contains. 

Instead of 70 per cent lean and 30 per 
cent fat from the butt there may be 
substituted, if desired, 70 per cent lean 
shoulder meat and 30 per cent solid fat 
trimmings; or 70 per cent lean trim- 
mings and 30 per cent solid fat trim- 
mings. 

All the meats should be chilled at a 
temperature of 34 degs. F. for 24 hours. 


Grinding and Curing 


Seasoning and curing ingredients 
should be added to the meat before chop- 
ping. For 100 lbs. of pork use: 

2% Ibs. salt 

12 oz. refined corn sugar 

12 oz. cane sugar 

3 oz. sodium nitrate 
No other spices should be used as the 
natural meat flavor is desired in this 
product. 

Mix spices with meat. Have the 
grinder as cool as possible, using the 
54,-in. plate. Examine knife and plate 
before putting the machine together. If 
everything is satisfactory, run meat 
through machine into a_ container. 
Transfer the container with the meat 
into the cooler at 36 degs. F. and leave 
there until fully cured. 

Never try to stuff this product before 
the meat is properly cured and has a 
nice red color. When the meat is cured, 
chop again. Then put in mixer and mix 
for one minute only and stuff in suitable 
bags or in artificial casings. 

After stuffing, transfer product into a 
hot room or smokehouse (but do not 
have any sawdust or wood burning) 
for 3 to 4 hours at a temperature of 90 
to 95 degs. F. for a good color. Then 
bring the product into a room of 45 
degs. F. for the length of time required 
for drying. 

The U. S. Bureau of Animal Industry 
requires that products of this type made 
of pork must be heated in the smoke- 
house to an inside temperature of 137 
degs. F. or the trimmings used in the 
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product must be subjected to 5-deg. re- 
frigerated storage or handled by other 
methods specified for pork products 
which may be eaten without further 
cooking. 


SMOKED MEATS IN SUMMER 


Smoked meats which are improperly 
handled in packing and shipping may 
lose much of their eye appeal. Special 
care is needed during the summer 
months to avoid mold, skippers and 
other troubles. 

Rough handling may result in loss of 
appearance; this is especially true of 
bellies, which may be bent, and they 
should be packed or loaded for delivery 
so as to maintain even pressure over the 
product. In the case of local deliveries, 
where meats may not be crated or boxed, 
other product should not be loaded on 
smoked meats so as to affect their shape 
or otherwise injure them. 

If too much pressure is applied to 
wrapped smoked meats, as in piling 
them, there may be seepage of fats or 
moisture which may stain the wrapping. 

Smoked meats should be thoroughly 
cooled before they are wrapped; if 
wrapped while warm they are more 
likely to mold. This is also true if 
smoked meats are wrapped too long a 
time in advance of delivery. 

During the summer months smoked 
meats which are to be delivered in un- 
refrigerated trucks should be held at 


Buying and Testing 
Sausage Casings 


Do you know how to buy 
casings? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 

And when they arrive, do 
you know how to test them? 

Practical hints on buying and 
testing sheep and hog casings 
may be obtained by filling out 
and sending in the following 
coupon: 


The National Provisioner, 
407 S. Dearborn St., Chicago, Il. 
Please send me reprints on ‘‘Buying and 
Testing Sausage Casings.’’ am a sub- 
NATIONAL 


scriber to THE PROVI- 
SIONER. 

AG oc ecb cecccccersctewiaes beetesseates 
DUEONS censesececcnvsccneeceseerseenseeones 


Enclosed find 30c stamp. 











about 50 degs. F. prior to loading, or 
somewhat higher than during cooler 
weather. The reason for a higher tem- 
perature during the warm months is 
that there is less tendency for 50-deg. 
product to sweat while in transit in the 
higher temperatures and humidities 
which prevail outdoors. 

Control of skippers is largely a plant 
problem. Wrapping smoked meats is an 
excellent method of protecting them 
from infection by skippers after they 
leave the packing plant. 


CANNED LIVER PASTE 


Liver paste spread is sometimes put 
up in cans. A Western meat canner 
wants a formula for this product. He 
writes: 

Editor THE NATIONAL PROVISIONER: 

Can you give us a formula for making a canned 
liver paste? What should be added to make a 
French style liver paste? 


Canned liver paste may be made from 

the following meats: 
55 lbs. neck fat (skinned) 
45 lbs. hog liver 
Seasoning for 100 lbs. of meat: 
2% lbs. salt 
lbs. onions 
oz. sugar 
oz. white pepper 
oz. marjorum 
oz. ginger 
1% oz. nutmeg 
% oz. cloves 
% oz. cardamom 
1 oz. thyme 
2 lbs. wheat flour 

If desired, 1% lbs. of truffles may be 
added to this formula to make French 
style liver paste. 

Soak liver in cold water for several 
hours. Drain thoroughly, grind both 
livers and neck fat through the % in. 
plate with the onions. Chop in silent 
cutter until fine but not too fine and add 
spices while chopping. If truffles are 
used they may be cut into cubes about 
\y-in. in size and mixed with meat and 
seasoning or a single slice of truffle may 
be put upon the bottom of the can. 

All ingredients are canned in a raw 
condition. After placing in the can and 
before sealing, heat to 225 degs. F. for 
30 minutes. The 5 oz. cans are then 
processed at 236 degs. F. for 80 minutes. 


Rr 1 bh 


TO MAKE DRY SAUSAGE 


There are 42 dry sausage formulas in 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s new book. 
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A SENSATIONAL 
YORK COMPRESSOR 





that says, 
“DOWN WITH UPKEEP!” 


When you look at this York Multi-Cylinder Ammonia Compressor... you're 
looking at 54 years of engineering experience in the field of Mechani- 
cal Cooling! 

Here is a compressor with amazingly low horsepower per ton of refri- 
geration. 100 to 800 tons capacity on a single frame. An automatically 
lubricated, fully-enclosed compressor that strikes a body blow at exces- 
sive overhead! 

Why? Because the first cost per ton capacity is remarkably low. It's 
niggardly on oil and ammonia consumption. Requires little attention . . . 
practically takes care of itself. And, when York engineered outstanding 
efficiency into it... trouble was engineered out/ 


HEADQUARTERS FOR 
MECHANICAL COOLING refrigeration 


air conditionin 
SINCE 1885 q 
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A few of the Many 
Packing Plants 
Using 
York Refrigeration 











AMERICAN PACKING & PROVISION 
co. 


ARABI PACKING CO. 
ARMOUR AND COMPANY 
AUGE, ED., PACKING CO. 
COAST PACKING COMPANY 
COLUMBUS PACKING CO. 
CUDAHY PACKING CO. 
HAY, T. H. PACKING CO. 
KAHN’S, E. SONS CO. 
KINGAN & CO. 

KIPMAN PACKING CO. 
LUER PACKING CO. 
MEMPHIS PACKING CORP. 
MEYER, H. H. PACKING CO. 


MORRELL, JOHN & CO. 
PHILADELPHIA ABATTOIR CO. 


PITTSBURGH JOINT STOCK 
YARDS CO., THE 


SCHLUDERBERG-KURDLE CO. 
CAROLINA PACKING CO. 
SWIFT & COMPANY 


VOGT, F. G. & SONS 


Mail the coupon below... or look in 
the classified section of your phone 
book for the York Trademark. 


York Ice Machinery Corporation, 


York, Pa. Headquarters Branches and 
Distributors throughout the world. 





YORK ICE MACHINERY CORPORATION, YORK, PA. 


Please send full information about 
York's New Multi-Cylinder Ammonia 
Compressor. 
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PLAN RESEARCH 
IN GAS STORAGE 


By J. F. NICKERSON* 


serving foods in low temperature 

rooms can be materially improved 
by addition of carbon dioxide to the 
atmosphere. That a harmless gas, the 
waste by-product of metabolic processes, 
can be used to restrain growth of micro- 
organisms and concomitant spoilage is 
a most interesting and novel but en- 
tirely practical technique. 


Teerving fos in methods of pre- 


This method, known as gas storage, 
while new to America, has been applied 
commercially on a large scale in Eng- 
land for some time. Some 200 plants 
used the method last year for such a 
varied list of food products as fish, 
fruit, vegetables, eggs, dairy products 
and meat. It should be of great sig- 
nificance to meat packing, the largest 
industry in the United States, that in 
1937 Australia and New Zealand 
shipped to England a total of 75,000,000 
Ibs. of chilled beef in gas storage, the 
product arriving after an average trip 
of 28 days, in very good condition, color 
and bloom. 


Scientific workers in the field of bac- 
teriology have been familiar with the 
effect of carbon dioxide atmospheres for 
many years. Strangely enough, carbon 
dioxide is used as an aid in growing cer- 
tain “microaerophilic” bacteria at in- 
cubation temperatures, but this same 
gas, even when present in small amounts 
in a refrigerator, will materially slow 
down, and even suppress development 
of microorganisms responsible for food 
spoilage. 


Results on Meat and Eggs 


Mallmann, of the Michigan Agricul- 
tural Experiment Station, reports 
marked inhibition of development in 
pure cultures of meat spoilage micro- 
organisms. Stewart, Iowa Agricultural 
Experiment Station, has found in com- 
mercial tests that eggs held in gas stor- 
age were of better quality than eggs 
stored at the same temperature under 
usual conditions. 

Other research workers, both Ameri- 
can and English, have shown that fruit 
can be stored and shipped more suc- 
cessfully in an atmosphere of carbon 
dioxide than by methods now in common 
use, 

Failure to apply this knowledge on a 


*General secretary, American Institute of Refrig- 
eration. 
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commercial scale has been due primarily 
to lack of automatic devices for con- 
trol of gas concentrations, it having 
been demonstrated that there is a dif- 
ferent optimum concentration for each 
food if maximum efficiency is to be ob- 


tained. This deficiency has been cor- 
rected and inexpensive automatic con- 
trols that function with precision are 
now available with manufacture await- 
ing only details of specific needs by vari- 
ous food industries. 


Gas storage research has stimulated 
interest in new methods of handling 
carbon dioxide. Industry now has at 
its disposal converters for changing dry- 
ice into gas at substantial savings over 
use of cylinder gas. Keen interest has 
been shown by manufacturers of re- 
frigerating equipment, some of whom 
have made installations available for 








There 
Must Be 


AIR 
CONDITIONING 


An information service 
for the meat processor 


What is meat plant air conditioning? 
Why is it needed? Where should it 
be used? 

How is it being used? 


These questions are answered in 
articles which have appeared in THE 
NATIONAL PROVISIONER. They 
describe methods and give tempera- 
tures and humidities for each depart- 
ment of the plant. They also describe 
air conditioning installations now in 
operation. 

All this information has been put 
together in a loose-leaf binder, and 
future articles describing installations 
in other departments will be added 
as they appear. 

Fill out and return the coupon if 
you want this service. 


THE NATIONAL PROVISIONER 
407 So. Dearborn st., Chicago, IL. 

Enclosed find remittance for $1.25, for 
which please send me a copy of THE NA- 
TIONAL PROVISIONER AIR CONDITION- 
ING SERVICE, with later articles to be 
mailed to me as they appear. 


NOME cecccccccccccseeccccesecccoseseceess 
Company 


Street cn ccccccccccccccccccsccsccsccsesccece 


























study of the relationship between con- 
centration of gas and temperature. 

Although gas sterage in connection 
with refrigeration has been proved com- 
mercially feasible and economically 
sound, it still must pass through careful 
laboratory inspection and field test to 
assure safe and dependable commercial 
usage. Two avenues of applying gas 
storage to commercial practice are 
open: 


Determining Commercial Usage 


1.—The method of “trial and error” 
by each industry, and perhaps every 
member of each industry, working alone. 
Such duplication of effort is expensive 
and time consuming. 

2.—Planned and organized research 
by the best minds in the industries and 
scientific laboratories working together, 
subsidized by small fees from all the in- 
dustries that will be benefited. This is 
the efficient, modern, democratic ap- 
proach to problems common to a large 
group. 

The successful application of gas 
storage for the preservation of perish- 
able foods will make possible higher 
humidities in storage room. This in 
turn, will mean less shrinkage; elimina- 
tion of surface microbial spoilage; pos- 
sibility of using higher temperatures 
for refrigeration, which means a lessen- 
ing of storage cost, and the ultimate 
goal of better quality products. A con- 
tribution of this magnitude will mean 
greater consumer acceptance and im- 
proved profits. 


Gas Storage Research Set-Up 


To attain the objective of determin- 
ing basic principles of gas storage and 
reducing these principles to practical 
economical applications in a minimum 
time, the American Institute of Re- 
frigeration has sponsored a carbon 
dioxide research project and appointed 
the nucleus of a general committee. This 
consists of outstanding authorities in 
the various fields. 

Dr. E. H. Harvey, Wilson & Co., heads 
the committee, with Dr. M. E. Penning- 
ton, Dr. S. C. Prescott, Gardner Poole 
and G. A. Horne as members. Each 
member of this group, representing the 
scientific laboratories and the refrigera- 
tion industry, is contributing his time 
and advice without remuneration to ad- 
vance this development as rapidly as 
possible. 

The general committee will have com- 
plete charge of the carbon dioxide re- 
search program and will assign research 
work and allot money to be spent on 
each major food product. Advisory com- 
mittees, for each of the major food 
products, will meet regularly to make 
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SPOILAGE 
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FOR GREATER PROFITS WITH BAKER SYSTEM CONDITIONED AIR 


" Seapeeennaiger - Humidity - Temperature. me fp K - R 


Under the management of BAKER 
ICE MACHINE CO., INC. 


equipment, they’re an all-star trio that can 
be depended upon to slash costs and boost 
net profit by putting out Shrinkage, Mould 
and Spoilage. 

The hits they’ve scored in other BAKER- 
equipped plants is the most convincing 
proof of the savings they can accomplish 
for you. Sign them up right away for this 
season - and many more to come - by see- 
ing a BAKER representative or writing 
direct to the factory. 


Omaha, 





Branch Factories: Fort Worth, Los Angeles, 
Seattle — Eastern Sales: New York 
Central Sales: Chicago 
Sales and Service in All Principal Cities 


AUTHORITY ON MECHANICAL COOLING FOR 35 YEARS 


" THEY 7 can" TARE IT" 


@® Champion fighters and champion 
cold storage doors both must “take it.” 


Like challengers, men who use cold 
storage doors don't pull their punches: 
They yank them open, slam them shut, 
and batter them with trucks. This abuse 


ik Ja kos-ruggecdness—a—prime requisite. 
JAMISON-BUILT DOORS are de- — 
signed for ruggedness, with most 
strength where it’s needed. They're 
built sturdy as oaks. Insulation stays 
put. The soft “CD” conforming, resil- 
ee Sects? her-gaske _outwears old _ 
types by many times. a 


Today, wherever cold storage doors 
are used—including locker and quick- 
freezing plants—JAMISON-BUILT 
DOORS hold their pongieumip 








































Send i = deeties bulletin fo 
JAMISON COLD STORAGE 
DOOR CO., Hagerstown, Md., 


por to branch offices in principal cities. 
Jamison, Stevenson, and Victor Doors 


SAN ELS DING 


————e 
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recommendations to the general com- 
mittee. 


That industry and the agricultural 
experiment stations are ready for such 
a type of cooperative research is indi- 
cated by the fact that work is already 
in progress in laboratories of the Bu- 
reau of Plant Industry, U. S. Depart- 
ment of Agriculture, and the state agri- 
cultural experiment stations of Michi- 
gan, Indiana and Minnesota. Immedi- 
ate research projects on other leading 
food products are under consideration 
for Wisconsin, Iowa, Florida, Texas, 
California, Oregon and Washington 
state agricultural experiment stations, 
and also the Massachusetts Institute of 
Technology. 


Research Financing 


A more comprehensive and forward- 
looking program has probably never 
been developed. From practical indus- 
trial and commercial applications, an 
economic demand may be created for 
controlled and maintained carbon diox- 
ide gas concentrations as a further 
preservative for the storage and trans- 
portation of all manner and kind of 
perishable food products. Protection on 
the new discoveries, methods and proc- 
esses established from the many re- 
search projects, will give to the various 
divisions of the food field who subscribe 
to this program an opportunity to ap- 
ply these possible benefits to their 
specific needs. 

Gas storage is not a panacea for all 
ills afflicting those engaged in process- 
ing, transportation and storage of food- 
stuffs. That it will be a contribution 
to certain troublesome features involv- 
ing spoilage is much to be hoped and 
expected; the character of those re- 
sponsible for directing the general plan 
is a guarantee of that. Money is needed 
to underwrite the expense of the re- 
search. It is fervently hoped industry 
will seize this opportunity to support 
a project headed by themselves and con- 
ducted by themselves, with the as- 
sistance of tax-supported institutions. 

The writer and members of the gen- 
eral committee will be glad to answer 
and clarify any questions pertaining to 
this cooperative research program. 


LOCKER PLANT NOTES 


Completion by May 1 is expected of 
the modern six-room locker plant of 


Tupelo Quick Frozen Foods, Ince., 
Tupelo, Miss. Plant will contain 500 
lockers. 


A 300-unit cold storage locker plant is 
to be constructed at Covington, Tenn., 
by the Citizens Ice Co. 

Installation of cold storage locker 
plant is planned by Marshall Ice, Stor- 
age and Fuel Co., Marshall, Mo., which 
has been remodeling building for the 
purpose. 

Visitors from all parts of the state 
have been inspecting the locker plant 
recently opened in the Country Store, 
Carrollton, Tex., said to be the first 
locker plant completed in the state. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks. May 10, 
1939, or nearest previous date: 





Sales. High. Low. — Close. — 
Week ended May May 
May 10. —May 10.— ‘10. 3. 
Amal. Leather . : 1% 
SS. ara ee eee 13% 
Amer. H. & L.. 1,100 4 44 414 4% 
Oe, PEE. cess wasn «es nase ‘is 2814 
Amer. Stores .. 500 9% 9% M15 9 
Armour Ill. .... «..- 4% 43x 4, 4, 
Do. Pr. Pfd.. 400 36% 36% 86% 357% 
SS. ea mate ara 50 
Do. Del. Pfd. 1,100 97% 97% 7% 99% 
Beechnut Pack. 100 115 115 115 113% 
Bohack, H. C PS a ee tui <b 2% 
De, Pee. voce 10 19 19 19 17% 
Chick. Co. Oil. 500 10% 10% 10% 
Childs Co. ..... 2,100 10% 10% 10% 
Cudahy Pack. .. 200 11% ll, lll, 
cS. nae se an cae 
First Nat. Strs. 900 45 44% 45 
Gen. Foods .... 8,100 44 4375 44 
De. PER. ove 200 116 116 116 
Glidden Co. .... 2,100 17% 17 17 
me ae «aes 200 35 35 35 
Gobel Co. ..... 2,000 33% 3% 34 
Gr.A&P ist Pfd. eee . y 
Do. New .... 275 89% 89% 89% ‘ 
Hormel, G. A.. Son 00% a : 
Hygrade Food . 300 1% 1% 1% 11 
Kroger G & B.. 7,900 24% 24% 24% 245, 
Libby McNeill . 550 4% 4%, 43, 47% 
Mickelberry Co.. 650 3 3 3 3 
eS 3, See ‘so 3 
Morrell & Co... wae ees es een 83 
Ot. TOR: vcwsee 1,400 3 3 3 258 
Proc. & Gamb.. 5,600 5514 55 Be 54 
ek De. eevee 840 113% 113 113 113 
Rath Pack. ... 150 27 27 27 27 
Safeway Strs. .10,100 87% 37% 37% S54 
Do. 5% Pfd.. 10 94 ™ 4 92 
Do. 6% Pfd.. 200 107% 106 107% 106 


Do. 7% Pfd.. 110 112 111 112 110° 


Stahl Meyer ... ae 158 
Swift & Co..... 3,100 4 18 18 18 
oe: a 2,350 74 27 27 27 
Trunz Pork ... yr 5 7% 
U. S. Leather... 200 41% t's 
SF eee 300 TM Ty 
Do. Pr. Pfd.. one oh G14, 
United Stk Yds. 300 2% 2le 
BO, PER. vex 700 6% 6a, 
Wesson Oil .... 400 211, 18 
Do. Pfd. .... 200 13 60 
3B i% 





Wilson & Co... 1,700 
Do. Pfd ; “ee 


STAMP PLAN SURPLUS FOODS 


No meat industry products were on 
the first list of foods designated by 
Henry A. Wallace, Secretary of Agri- 
culture, as surplus agricultural com- 
modities which may be distributed to 
persons on relief under the food stamp 
plan. 

Butter, shell eggs, dry edible beans, 
dried prunes, oranges, fresh grapefruit, 
wheat flour, whole wheat flour and corn 
meal are the surplus agricultural prod- 
ucts which may be included by the 
FSCC on the list of foods obtainable 
under the stamp plan. The FSCC is 
authorized to determine specific areas 
and periods of time during which the 
commodities will be considered surplus. 

The new plan of distributing surplus 
food products, which is based on issu- 
ance of coupons to persons receiving 
work relief and other forms of aid, with 
the coupons to be redeemed by the fed- 
eral government after their exchange 
for food through regular retail distri- 
bution channels, is expected to go into 
operation soon in Rochester, N. Y., 
which was selected as the first of several 
test cities. Two variations of the cou- 
pon system are to be tried out in Day- 
ton, O., the second experimental city, 
beginning in about a month. 


WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 






SAFETY 


| Pointers to Hel > Plant Executives 





Maintain a Clean Safety Record. 








MISUSE OF PLIERS 


An accident that was “different” was 
reported recently. An employe was car- 
rying a small nut gripped firmly be- 
tween the jaws of a pair of pliers. As 
he walked past another worker, the 
pressure on the handles of the pliers 
caused the nut to fly from the jaws with 
bullet-like speed. The nut struck the 
passing employe, breaking the lens in 
his spectacles, but fortunately caused 
no serious injury to his eye. 

Carrying an object in the jaws of a 
pair of pliers is an unsafe practice 
most foremen would not think it neces- 
sary to warn against. Yet here was a 
case that might have caused loss of an 
eye. 


A WELDING INJURY 


A welder’s helper suffered a serious 
eye injury when he was about to con- 
nect the regulator to an oxygen tank. 
Evidence indicates he opened the cylin- 
der valve to blow out dust and dirt and 
that some foreign matter in the valve 
struck him in the eye. If worker had 
been wearing goggles this accident 
would probably not have occurred. 


DRAMATIZES SAFETY DRIVE 


Designed to promote “Safety First Think- 
ing,” this life-size display was recently 
installed in plant restaurant of Swift & 
Company’s G. H. Hammond division, Chi- 
cago. Numerals on column show number 
of weeks since lost-time accident occurred; 
list contains names of workers who have 
lost time on that account. Departments in 
which accidents occurred are represented 
by broken mallet heads. 
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*.... EASY TO OPERATE. NON- 
TILTING COVERS. ELLIPTICAL 











HAM MAKER “KNOWS’* ADELMANN 


If you want the complete story of why Adelmann Ham Boilers have such great 
acceptance, ask your ham maker! 


Ask him to show you how much simpler they are to operate, and how easy they are 
to handle. Let him demonstrate their rugged durability and ability to stand hard 
knocks, because of sturdy, reinforced construction. 


He’ll tell you much more than this—how the elliptical springs close the aitch-bone 
cavity firmly, why the covers don’t tilt, how the ham can expand while cooking, how 
the self-sealing cover retains the ham juices in the container, how shrinkage and 
operating time are greatly reduced. And when he gets through you'll begin to 
realize why Adelmann Ham Boilers are “The Kind Your Ham Makers Prefer."’ 


Adelmann Ham Boilers are made of Cast Aluminum, Tinned Steel, Monel Metal, 
and Nirosta (Stainless) Steel, the most complete line available. Your obsolete, in- 


efficient ham retainers have a liberal trade-in value on new Adelmann Ham 
Boilers! Write for details! 


HAM BOILER CORPORATION 





Office and Factory, Port Chester, N. Y. 





CHICAGO OFFICE: 332 South Michigan Avenue 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Ausuclien and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representatives: C. A. Pemberton & Co., Litd., 189 Church St., Toronto 


ADELMANN —‘’The Kind Your Ham Makers Prefer’’ 
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Pork and Lard Markets 


OLUME of trade was light in the 

lard futures market at Chicago this 
week and the general trend was steady 
to a little higher. Prices moved within 
a narrow range and Thursday’s close, 
compared with last Friday, was 2% to 5 
points higher for the nearby months and 
5 points lower for October. 


Lard was easy last weekend under 
scattered selling by local traders and 
warehousemen; speculative interest was 
mainly confined to resting orders. Mon- 
day’s market was a thin one with effect 
of offerings magnified by lack of specu- 
lative demand. Strength in grains off- 
set a decline in hogs on Tuesday and 
values advanced a little; May was com- 
paratively firm on light deliveries. Vol- 
ume was moderate at midweek with 
easiness in hogs and packer hedging 
sales offsetting influence of higher 
grains. Local packer selling continued 
Thursday; strength in hogs and grains 
steadied the market. 

Cash trade was reported as fair to 
quiet. On Thursday, cash lard was 
quoted at 6.65 asked; loose, 5.92 nom- 
inal, and refined in tierces, 8c. 

New York market was steady. Prime 
western was quoted at 7.00@7.05c; mid- 
dle western, 6.90@7.00c; New York 
City in tierces, 6% @6%c, tubs, 6% @T7c; 
refined continent, 6% @7c; South Amer- 
ica, 7@7%c; Brazil kegs, 74% @7%c; 
shortening in carlots, 8%c, and smaller 
lots, 9c. 

Hocs 


The hog market at Chicago was lower 
this week with the run about the same 
as a week ago and prices off 15 to 20c 
from last Friday. Demand for good 
hogs was brisk but rather draggy for 
the poorer grades. Low top for the week 
was $7.10 on Wednesday against $7.30 
last Friday. Prices recovered a little 
Thursday after declining continuously 
during the early part of the week. On 
Thursday, light butchers were 10@15c 
under last Friday and other grades were 
a straight 15c lower. 


EXPorTS 

Export business has been very slow 
recently. North American lard exports 
for the week ended May 6 totaled only 
577,000 Ibs. and bacon and ham ship- 
ments were 225,000 lbs. On Thursday 
at Liverpool, spot lard was quoted at 
87s 38d; A. C. hams, 90s, and Canadian 
A. C. hams, 98s. 

CARLOT TRADING 

There was consideragle activity in 
light and medium green regular hams 
last weekend and interest in the lighter 
averages carried over into this week. 
A number of cars of 10/16 and 12/14 
moved at 15%c, Chicago, May-June, 





but sold later at 154%4c, Chicago prompt. 
Demand for heavier regulars was rather 
quiet and they were offered at 4c under 
last Friday. S. P. regulars were un- 
changed with some jobbing trade at the 
market. There was less interest in 
green skinned hams and practically all 
averages were available at unchanged 
prices. S. P. skinned hams moved at 
steady prices. Green picnics sold in a 
fair way, particularly light and medium 
weights, but 4/6 and 6/8 were quoted 
Ye lower on sales. The 6/8 and 8/10 
S. P. picnics sold at steady prices. 
Little interest was shown in green 
square cut seedless bellies; the list was 
unchanged but there were sales on pri- 
vate terms. Dry cure bellies were quiet 
and nominally unchanged. Trade in 
D. S. bellies was rather quiet but offer- 
ings were firmly held at unchanged 
prices. Light and medium D. S. fat 
backs appeared to be somewhat scarce 
and showed more fifmness than medium 
and heavy weights; the 6/8 and 8/10 
moved at the list during the week. 


BARRELED PORK 
The only change in barreled pork 
prices at Chicago was for 40/50 clear 
fat back pork; a car sold at $15.50, or 
50c higher. Mixed car 40/50 and 50/60 
fat back pork sold last weekend at $15.00 


and $13.50, Chicago. New York market 
was steady with mess quoted at 
$21.87% per barrel and family at 
$17.25 per barrel. 


FRESH PORK 

The fresh pork market was dull this 
week with distress product a disturbing 
factor. While local cutting was not 
heavy, all averages of loins were moving 
slowly. There was better feeling in the 
market late this week, although loins 
were off %c and butts down \c from 
last Friday. 


SAUSAGE MATERIALS 

Fresh regular pork trimmings showed 
no improvement this week; demand was 
slack and production was in excess of 
requirements. Fresh regulars were 
quoted at 6%c, or 4c under last Friday. 
Supply of leans was ample for demand 
and special leans were 4c lower. 


(See page 39 for later markets.) 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of May 6, 1939, totaled 78,885 
Ibs.; tallow 8,000 lbs.; greases 154,800 
lbs.; stearine, none. 
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MEAT PRODUCTION COMING BACK 


(Inspected production in first 3 months, 1929 through 1939.) 
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The chart shows total meat production under federal inspection for the first three months 
of the years indicated. Figures at the sides are in billions of pounds. (Chart by Chicago 
Daily Drovers Journal.) 
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. ey above are just a few of the 


many shapes and sizes of cans which 
Continental makes for the Meat Packing 
Industry. Each one is designed to perform 
its function with the maximum of con- 
venience and protection for the product. 

Supplement these practical factors with 
an attractive, colorful design lithographed 
by Continental craftsmen, and the result 
will be an attention compelling sales 
package. A Continental representative 
will be glad to discuss our full line with 


you any time. 


fo 


CONTINENTAL 
CAN COMPANY 


New York + Chicago « San Francisco - Montreal - Toronto - Havana 


Page 28 




















Now, with hog pro- 
duction at its peak—excess receipts pushing prices down 
—get behind Pork Products and sell! What is better 
to increase consumption than aggressive “appetite 
appeal” advertising? 

What better advertising is there than your own “point 
of purchase” display carton? 

Pork links, lard, bacon, ham . .. all move more readily 
when presented to consumers in modern dress. Best 
fitted to develop and produce proper packages for your 
meat products is Sutherland. Able craftsmen using 
modern, highly efficient equipment carefully control 
every step of production from pulp to finished package. 


Sutherland’s artists have a particularly fine record 
for designing successful meat packages. Write for infor- 
mation about folding cartons, paraffined cartons, trans- 
parent window cartons, counter display cartons, liquid- 
tight cylindrical containers, and other paperboard pack- 


ages. 








SUTHERLAND 2332" 
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representative costs and credits. Pack- the U. S. Bureau of Agricultural Eco- 
Hog Cut-Out Results ers should apply their own costs and nomics as follows: 

UT-OUT results for light, medium selling prices in order to obtain depend- STORAGE STOCKS. 
and heavy butchers were in the red able results in their tests. ‘May 1,  Apr.1, 5-Year-Av. 
this week with the 180-@220-lb. hogs ger oe Ba yea ae 
showing a loss of 9c per cwt. compared cn ....... ee 10,076,000 11,537,000 
with a profit of 7c per ewt. a week ago. _ Cared ......+-, SSetOe _ Sete cee 185'811 600 
Loss on the 220-@260-lb. butchers in- MEAT STOCKS ARE LOW Pam's. in cure. . 48,470,000 *T4/687000 43°564,000 
creased to 24c per cwt. from 10c last Much more pork went into the f DB. cured. oT Aa1 000 144,297. 000 177°345°000 
week and the loss on 260-@300-lb. ang into ate datas daa 1939, than mua ee ee 
butchers was 43c per cwt. compared in the same month of recent years, but _frowen «as a. aR 1 
with 36c¢ last week. Up to this week, stocks of meats on hand a4 May ft ‘—— (ete... 62,546,000 62,510,000 68,430,000 
light weight hogs had showed a profit 1939, were well below the five-year ronan EArd  ..cccccees 129,214,000 129,252,000 139,054,000 

: ‘ ’ * a Product placed in cure: 

for three consecutive periods. erage of May 1. Approximately 5,000,- sie ee Apr. 1939. Apr. 1938. 

A decline in product values was 00 lbs. less meat went into the freezer ws. aici 
largely responsible for the increase in during April than in March but 23,000,- Rect {0% js care.221111 W'8asio00 _4'340/000 
cut-out losses during the first four days 000 more pounds were frozen than the Pork frozen ............+- 45,298, 36,178,000 
of the week. The fresh pork market average for May in the last five years. DN eee eced du cure, .138;521°000 121;502/000 
was rather weak and while declines in Dry salt stocks showed a slight increase Lamb and mutton frozen... 522,000 588,000 
the carlot market were largely confined over the amount on hand a month 
to — — em picnics, —_ ce earlier but are well under those of the 
result in a downward revision of 10@ average period. Pickled meat stocks 
14c in the total value of product from are low. GOVERNMENT GRADED MEAT 
He —- — 7 por — Lard stocks showed little change Meat graded by the U. S. Bureau of 
rom gat and medium outehers showe¢ during the month and were 10,000,000 Agricultural Economics during March, 
the greatest loss in value. lbs. under the May 1 average of the 1939, with comparisons: 

Hog prices were slightly higher than past five years. Stocks of meats for sass Feb. a 
during the like period last week; the manufacturing: purposes showed little 1939," 1939, 1938., 
sharp advance of last Friday was not change during April but are some 6,- 4.0.4, ¢ ¢ - - ens 
worked out of the market until midweek 000,000 Ibs. under the average for the ano ee 
when the top went to $7.10 compared date of the past five years. — Ray eS Oe ae 

. eal and calf.. 457,746 383,802 546,034 
with $7.25 on Monday. Thursday’s top While pork production during April Lamb and 
was $7.15. The run at Chicago the first this year was well above that of a year Te ..... ee ae 
four days of this week totaled 65,200 ago ‘a the five-year-average fee the PEK cccvrceee 1,505,904 1,126,939 359,263 
compared with 67,227 a week ago, 53,- month, there was a considerable decline C™ed— 

278 a year ago and 45,561 two years in the production of beef, veal and lamb Re ks cutenen 183,889 172,059 297,811 

ago. The eleven markets handled 235,- which doubtless accounts in part for the Pork ......0e SO0C088 SSUROSL 2,506,006 

000, or 7,000 under last week. good demand for pork. Stocks of meat pong PEN en eee ee 
- _ 3 er meats ar 

The test is worked out on the basis’ on hand in the United States on May 1, lard sss..sese 257,597 238,991 242,416 
of Chicago costs and selling prices with 1939, with comparisons, are reported by Total ......... 53,709,118 48,175,407 62,923,790 

HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THe NaTIONAL PROVISIONER DaILY MARKET SERVICE, cutting 

percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 

180-220 lbs. 220-260 lbs. 260-300 Ibs. 
re Teer re 14.00 145 $ 2.03 13.70 14.3 $ 1.96 13.50 13.9 $ 1.88 
NE Fe Sac sernickr eles oa Gurk aealnnte 5.60 11.0 62 5.40 10.9 59 5.10 10.3 53 
I III ni oso: Ginn wsa ecg os oe tS 4.00 11.5 46 4.00 11.3 45 4.00 23.1 44 
NE) Ber 9.80 15.5 1.52 9.60 14.5 1.39 9.10 13.7 1.25 
occ conn eo seine aes 11.00 11.7 1.29 9.70 ps 1.09 3.10 9.8 30 
OG Moa: 5, & a wiae ane sla leretmones baa oes Siatees 2.00 T.4 14 9.90 6.8 .68 
0 ee ee eae ee 1.00 4.0 .04 3.00 4.2 13 5.00 44 .22 
PEE GRE WO occ cc ccciccewss 2.50 4.8 12 3.00 4.8 14 3.30 4.8 16 
SE a W.G kceeieratx Ba S cirdalesranges 2.10 5.6 Bi 2.20 5.6 AZ 2.10 5.6 AZ 
Pi. CREG, TOME, Whisk ccc cic cis 12.40 5.9 .73 11.50 5.9 .68 10.20 5.9 .60 
IE” 3.2 vi sleng-prbie wicca oS a eas 1.60 8.: 83 1.60 8.2 13 1.50 8.1 Bs 
Co Ee eee 6.5 20 2.80 6.5 18 2.70 6.5 18 
Feet, tails, neckbones............ 2.00 gaieis .08 2.00 ee .08 2.00 ‘caer .08 
eS 2 eee ere are beds, 30 jues oe 30 she’ etnies 30 
TOTAL YIELD AND VALUE...69.00 $ 7.64 70.50 $ 7.38 71.50 $ 6.86 
Cost of hogs per cwt........... $ 7.06 $ 7.04 $ 6.79 
Condemnation loss ............ 04 04 04 
Handling & overhead.......... .63 54 46 
TOTAL COST PER CWT ALIVE $ 7.73 $ 7.62 $ 7.29 
ls VEO 6 ok cccenecheaiens 7.64 7.38 6.86 
PRON OM SS as ewswie es .09 24 .43 
We ON on dics acawhceeaes 18 58 1.20 
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r...Look out! 


hstand both moisture and grease 





Some wrapping materials can withstand moisture — Some of them can resist grease. That’s 
okay for certain products. But where there is both moisture and grease — look out! For 
then you need a wrapper that will resist BOTH. This is particularly true in warm 
weather. For heat brings moisture and grease 


0 the surface. Ordinary wrappers can’t take 


Analysis of Meats Shows 
Need for Double-Duty Wrapper 


i. They weaken and disintegrate. They spring 





leaks, and become useless. But Patapar is 





different. It is a double-duty paper. It is 
STRONG WHEN WET and GREASE- 


Here are a few average figures which 
show the high degree in which both 






moisture and grease are present in meats. 





PROOF, too. You can soak Patapar in water 
Water Fat (grease) 


BACON 318% 42.6% 
HAM 40.3% 38.8% 
PORK LOINS 60.3% 19.0% 
SAUSAGE (ron 39.8% 44.2% 
TURKEY 55.5% 22.9% 


These examples indicate only too plainly 





and it will remain strong and firm. Smear one 






side of it with grease; then look at the other side 





and see how it has resisted penetration. This 





double feature makes Patapar the ideal year- 





round wrapper for meat products. If you would 





like samples and more information, just tell us 





the nature of your product and style of package. 











Paterson Parchment Paper Company 


Bristol, Pennsylvania that complete protection of such meats 
' 






West Coast Plant: 340 Bryant Street, San Francisco, California calls fora double-duty wrapper a wrapper 


Branch Offices: 120 Broadway, New York ¢ 111 W.Washington St., Chicago 












that will resist both moisture and grease. 





9¢ Vegetable Parchment 


O'S8LE + GREASE-PROOF - ODORLESS 
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CASH PRICES 


Based on actual carlot trading Thursday, 
May 11, 1939. 


REGULAR HAMS. 











Green. °*g.P. 
DOD ceceticcchccccocecess 16 17% 
DPE cenevceceveoasceoaees 15% 164, 
12 . Seb eDSESeO CE RCLCC CEES 15% 16 
PE be bees crssesesaccesee 14% 15% 
10- is ORs cv ccccnscceccoes 15% eee 
BOILING HAMS. 
Green. *§.P. 
BEE 6ecccescesvescerceuts 14% 15% 
eee 14% 15% 
DEE vtconevaevoedpeceeces 14% 15% 
16-20 MR vedenacendeueds 14% vee 
PP I £8 6édveevertes 14% 
SKINNED HAMS. 
Green. *S.P 
eeuuereéeneeseedes 7 18 
Cocercccccccsccccccce 16% 17% 
Raia eas x ede ET a 16% 16% 
Vita meeebendaknnets 15% 16% 
piecenkueadeecnedaaea 15 15% 
a was eax are Daleloe GS 1444 1514 
PESO ECE CCRC EC CRORE 14 5 
rere Terre errr 13% 14% 
Poe 12% 4 
-up, No. 2's ine 12 
PICNICS. 
Green. °8.P. 
Or DO cccucacsdssssecoveeve 11% 12% 
Ue savenevetersesennecaa 11% 11% 
PEP ccess 10 11 
ee 9%@ 9% 10% 
12-14 .. 9%@ 9% 10% 
8-up, No. ‘ 9%@ 9% eee 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
Green. *D.¢ 
14 
13 
i3 
11% 
11% 
11 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear tib. 





OTHER D. 8. MEATS. 


Extra Short Clears......... 35-45 Tn 
Extra Short Ribs.......... 35-45 7n 
Regular Plates .........0+. 6- 8 6% 
SN SEED sdavccoccccesee 4- 6 5 
DD. ©, JeWd Bates... cc ccccvee 5% 
i. Oe Si bareeieneneeees 5%@ 6 
Green Square Jowls......... 7 
Green Rough Jowls......... 6 
LARD 
en CORO, GOin ccc cccesctcseveeeses 6.65ax 
i Uns « ccnganese6eeeeese-ce 5.92%4n 
, OP GOCE coccccvecesccecoseces 8.00n 
ME ME vénetcccecevsecasanceveeseeees 6.00n 





EXPORTS OF SPECIAL MEATS 


Meat specialties and poultry exported 
from the U. S. in March, 1939: 





Mar. Mar. 

Lbs. Value. 
Kidneys and livers.... 1,149,402 $123,483 
SOND. cezecose on 570,867 98,222 
Poultry and game........... 149,669 35,656 
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LARD FUTURES 


SATURDAY, MAY 6, 1939. 


Open High. Low. Close. 
May 6.52% 6.62% 6.52% 6.60ax 
July 6.65 6.70 6.65 6.6744 
Sept. . 6.72% 6.82 6.72% 6.80ax 
Oct. 6.75 6.824 6.75 ; eee 
Dec. 6.72% 6.80 6.72% 
MONDAY, MAY 8, 1939. 
May . 657% 6.57% 6.52% 6.52% 
July ... 6.65 6.65 6.62% 6.62%4ax 
Sept. .. 6.77% 6.77% 6.7244 6.72% 
C. éae %ens eae we 6.77%ax 
GeO. wae dees 6.724eax 
TUESDAY, MAY 9, 1939 
May 6.52% 6.57% 6.52% 6.5714 
July 6.60 6.65 6.60 6.65 
Sept 6.70 6.77% 6.70 6.77% 
Oct 6.75 6.80 6.75 6.80 
Dee 6.70 6.75 6.7 6.75b 
WEDNESDAY, MAY 10, 1939. 
May ... 6.57% 6.6214 6.57% 6.60ax 
July 6.65 6.65 6.62% 6.621%4b 
Sept. 6.75 6.75 6.72% 6.72% 
Oct. 6.77% 6.80 6.77% 6.77Max 
ere eves ones 6.75ax 
THURSDAY, MAY 11, 1939 
Oe wee esas ‘ ae 6.60ax 
July ... 6.65 oa e¢ 6.65ax 
Sept. ... 6.75 6.77% 6.75 6.75ax 
Oct. ... 6.77% — 6.75 6.75 
Dec . 6.75 oe eee 6.75ax 
FRIDAY, MAY 12, 1939. 
May ... 6.55 tame Par 6.55ax 
July ... 6.62% 6.62% 6.60 6.60 
Sept. .. 6.70 ne - 6.70ax 
Oct .. 6.T5-T24 6.75 6.70 6.70b 
Dec. ... 6.72% 6.72% 6.671% 6.67% 
Key: ax, asked; b, bid: n, nominal; —, split. 


MEAT IMPORTS AT NEW YORK 


Imports for week ended May 5: 











Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 98,962 
Brazil—Canned corned beef................ 162,000 
—Beef extract in tins.............+6. 39,984 
Canada—Fresh chilled pork cuts........... 750 
—Fresh chilled calf livers.......... 780 
—Fresh chilled veal livers.......... 300 
—Fresh frozen beef livers........... 100 
—Smoked sausage ...........e0++0- 205 
—Bmoked bacon .......2.sscccecces 3,257 
SMO crcseccccosdccvecescceosece 140 
—Fresh pork tenderloins............ 180 
OD DOE BEER c cc ccccccosncese . 
—Fresh pork bellies........ 
—Fresh pork shoulders 
—Fresh pork sausage............... 
OGG GHEE BUGIS. ccccvcccepecccese 
England—Meat paste in jars............... 
Estonia—Cooked ham in tins.............. 31,202 
—Cooked picnics in tins............. 6,543 
Geomanp—Soehet Se ee MS ccccnceteets 24,481 
rere 9,791 
—Smoked sausage .............+. 3,583 
Hungary—Smoked bacon .............+.+-> 551 
Irish Free State—Smoked bacon .......... 2,850 
Italy—Smoked sausage ...............05: 22,216 
=eOOG BRED ccccocceveccecosvceeces 814 
Lithuania—Cooked ham in tins..... . 27,529 
—Cooked picnics in tins.. 12,342 
Norway—Liverpaste in tins............... 331 
—Mutton and beef sausage......... 3,410 
Poland—Smoked bacon ... 
fee 
=a cooked ham in tins 
—Cooked pork butts in tins.......... 7708 
—Cooked picnics in tins.......... --- 81,969 
—Cooked pork loins in tins.......... 16,345 
—Luncheon meat in ting............ 6,552 
—Cooked sausage in tins............ 1,423 
Rumania—Cooked ham in ting.......... ° 30,716 
Yooked picnics in ting.......... 19,837 
Uruguay—Canned corned beef in tins...... 108 





Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 





PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada. 



























From 
Week Week Nov. 1, 
ended ended 1938 to 
May 6, May 7, May 6, 

1939. 1938. 1939. 

VvPORK 
To bbls. bbls. bbls. 
United Kingdom ........ sae ons 210 
Continent .cccccccccecces Sane 45 64 
BOO wccciccevsecevess ae 45 274 
BACON AND HAMS. 

From M Ibs. Mibs. M Ibs. 
United Kingdom ........ 225 550 101,223 
Continent ..... = eines 40 4,643 
West Indies ..... a6 oes 130 
B. N. A. Colonies........ 1 61 
Other Countries ......... eee 6 

Total 591 106,063 
LARD. 

From M Ibs. M lbs. M Ibs. 
United Kingdom ......... 63 448 80,764 
CUMGIRNNE wesesceccossees 30 147 4,126 
Sth. and Ctl. America.... 286 123 6,320 
West Indies ............ 198 75 2,658 

ie Bs DOE, cv cence inate 2 5 
Other Countries ......... oe 167 
TED scictecessavecase ° 577 795 94,110 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 

From bbls. M Ibs. M Ibs. 
New York 98 79 
EE, Svdnieceeene 7 14 
New Orleans vee 484 
rere er 120 owe 
TNE WOE cccevccuvcase 577 
Previous Week .......... 645 
SF WIE. oo. vccccctnces eee ,, 763 
Com. WHO BEEs ccc cccses 45 795 

SUMMARY NOV. 1, 1938 TO MAY 6, 1939. 
1938-1939. 1937-1938. 
Se rrr er 54 35 
Bacon Bs ela. ea 106, 063 99,687 
Lard, MM IBS... .cccccccccceces 94,110 86,220 
Prices at Chicago, April, 1939, re- 


ported by U. S. Dept. of Agriculture: 





Apr. Mar. Apr. 
1939. 1939. 1938. 
Hams, smoked, reg. No. 1— 
De Gs Dilisccincsaseeese $22.62 $23.00 $24.88 
Ee Th Mrs ee ccaevineen 21.75 22.50 
BEOF T Bhiccicccasncvcs 20.94 21.50 
B4-16 WBS. Vin cecccccceses see Fi. 
Hams, smoked, reg. No. 2— 
G18 IBS. BV..ccccccccsecsce SAW 23.00 22:08 
BESS DR. Go cecccescvcsee 19.38 20.50 21.88 
BOE Se DRisiccaccswesees 19.12 19.50 21.12 
Bee Me Del ccvccessecs 19.12 19.50 20.25 
Hams, smoked, skinned, No. 1— 
BOD DR. Dic cccccocenecs 20.81 21.00 21.28 
BOOED TBE. Be ccevcecevcses 20.62 21.00 21.12 
Hams, smoked, skinned, No. 2—- 
Be Be Diiivcccvesvcess 18.81 19.00 19.62 
WE WG. Bo isccccsveccsces 18.81 19.00 19.12 
Bacon, smoked, No. 1 dry cure— 
ee 20.62 21.70 25.94 
PID S.. Glicwcsvcvseeese 19.62 20.70 24.88 
Bacon, smoked, No. 2 dry cure'— 
SID BR DMoccccccgescece 17.12 18.20 238.25 
TOES TER. OF. cccccccvccsce 16.62 17.70 22.00 
Picnics, smoked— 
OD BE Dicccvnvccsvens 14.75 15.65 16.62 
Backs, dry salt— 
Be FOR Di cccccessctees 6.25 7.20 8.44 
Lard— 
Refined, H. W. tubs...... 7.28 7.52 9.35 
CHRTINNER sk cceviesccoces 9.25 9.25 10.34 
Refined 1 Ib. cartons...... 7.52 7.78 9.59 
1No. 1 Sweet pickle cure prior to July 5, 1938. 
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» 
ON PARADE 


Peacock Brand.Casing Colors ... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They're easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40 W. Monroe St., Chicago 
Westem Branches: 923 E. 3rd St., Los Angeles, 1250 


Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 

















LOOK, 
Mh. MEAT PROVISIONER 


You can give your meats COMPLETE protection en route 
with the new economical ICE refrigeration offered by 
Air Induction Ice Bunk- 
ers. It’s new not only in 
its economies—but in the 
fact that its exclusive, 
patented Air Induction 
System sucks all the 
warm air out of the truck 
and converts it into 
clean, sweet, cold air to 
keep your product in 
prime condition. Just 
try one. 


Floor and Suspended 
types in all sizes. 





We still have a few terri- 
tories open for the right 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET HQBOKEN, NEW JERSEY 
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GUARD COLD ROOMS 
AND COLD LINES 


wile WOVOID 


SPOILAGE of perishable produce . . . wasted 
refrigeration. Here are two forms of cold room 
loss which come from inadequate insulation. You 
can eliminate both by insulating cold rooms and 
cold lines with Novoid Cork Insulation. 

For insulating all types of storage roorns, 
Novoid Corkboard offers outstanding advan- 
tages, for it combines high insulating efficiency 
with structural strength, lightness in weight, and 
moisture resistance. And as an insulation for 
low temperature pipe lines, Novoid Cork Cover- 
ing is equally efficient. Learn how you can in- 
crease the efficiency of your refrigeration system 
with Novoid Cork Insulation. For full details, 
mail the coupon below. 


NOVOID CORK INSULATION 





Cork Import Corporation, Dept. NP. 
330 West 42nd Street, New York City 


Please send me complete details of Novoid 
Cork Insulation for cold rooms and cold lines. 


Name 





Street 











City and State 
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12 year old POWERS 
Traps are still giving 
good service! 





@ When you think of chewing 
with long lasting flavor you think of 
WRIGLEY’S — and when you want 
steam traps that give long years of 
satisfactory service think of Powers. 


WHY POWERS TRAPS GIVE 
YOU MORE FOR YOUR MONEY 
1. Usually outlasts other traps... 2. 
Bigaee Capacity — you can often use 
a Powers trap in place of many 
% ont 1” traps of other makes...3. 
Strainer built right in the trap at no 
extra cost. 


Test One FREE for 90 Days— 
Compare it with the best trap you 
are now using. If it doesn’t do 
what we claim simply return it. 
There's no obligation. Order 
one now. THE POWERS REGU- 
LATOR CO., 2725 Greenview 
Avenue, Chicago, Illinois, 
Offices in 47 Cities. See 
your phone book. 






























URE 


FLOOROSIS 
THIS EASY WAY 






Why put up with Floorosis 
(broken cement floors), when you 
can quickly and economicall 
make them as good as new with 
Cleve-o-Cement. Cleve-o-Ce- 
ment is the only positive cure for 
Floorosis. It is easy to apply and 
dries to a flint-like hardness over- 
night. 

Cleve-o-Cement is unaffected 
by freezing temperatures or ex- 
cessive moisture. Resists lactic 
and other acids. Cleve-o-Cement 
is the only patching cement that 
is guaranteed to stand up under 
cooling room conditions. Notan 
asphalt composition. Free your- 
self from Floorosis! Write today 


Test A POWERS 
TRAP FOR 90 DAYS Free! 
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Sausage Merchandising 

(Continued from page 14.) 
from the cooker with a cold one from his 
showcase. 

Packers and sausage manufacturers 
who have supplied their salesmen with 
these cookers report excellent results 
from their use. In some cases packers 
have started out specialty men with 
these cookers to call on all accounts in 
the territory and to demonstrate their 
skinless franks, smoked sausage and 
other products. 

Packers and sausage manufacturers 
may find it difficult or impossible to 
carry on a worth-while advertising and 
sales promotion campaign unaided. 





CAPACITY 


POWERS | 


TEST OFFER 


9119 RENO AVE. 








for illustrated bulletin and FREE 


Smooth, safe floors next morning 


THE MIDLAND PAINT AND VARNISH CO. 


Cleveland, Ohio 


CLEVE‘O-CEMENT 








However, they can keep their sausage 
brands constantly before consumers in 
an effective way and at small expense by 
subscribing to the special services de- 
signed to promote sausage consumption 
in general and individual brands in par- 
ticular. 

If these services continue to be made 
available to the industry, there can be 
no question but that they will become 
increasingly popular. They enable the 
packer or sausage manufacturer to do a 
much more profitable advertising job 
than he could possibly do unaided and 
at a fraction of the cost of what an 
equally effective individual campaign 
would cost. Quality of material exceeds 
that of most individual campaigns. 


WESTERN PLANTS MODERNIZE 


Three Los Angeles, Calif., packing 
companies are now engaged in modern- 
ization programs embracing new con- 
struction or installation of additional 
equipment. Cornelius Packing Co., 3115 
E. Vernon ave., is erecting a new ware- 
house and factory building. An addition 
to the cooler is being constructed by 
Luer Packing Co., 3026 E. Vernon ave. 
Globe Packing Co., 3207 E. Vernon ave., 
is constructing a new brine tank. 


Watch the Classified Advertisements 
page for bargains in equipment. 








New, 








small M&M HOG 










especially developed for 
the small renderer! 


This new economy HOG performs all the 
duties of the larger M&M 
machines . . 
smaller capacity for smal! 
renderers and animal food 
manvlacturers. Grinds fats, 
bones, carcasses, viscera, etc. to uni- 
form fineness. Reduces cooking time, 
soves steam and power, lowers operat- 
ing costs! Write for Bulletin. 


- but with a 





MITTS & MERRILL scovsis‘ woe st Sogo, ics. 
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2-STAGE 
Grinders 


SECURE more uniform grinding of 
packing house by-products — save 
power—reduce maintenance ex- 
pense. Instant accessibility saves 
cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. 
per hour. Write for catalog No. 302. 


STEDMAN’S 


FOUNDRY & MACHINE WORKS 


504 Indiana Ave. sian °os ¢ 
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TALLOW.—The tallow market was 
only moderate at New York during the 
past week but the tone was very steady. 
Some business passed in extra at the 
unchanged price of 5%c, delivered. Con- 
sumers appeared willing to take hold 
at that figure, but producers were offer- 
ing sparingly and some were inclined to 
hold for higher levels. Business was 
scattered and it was difficult to estimate 
the volume of sales. 

Producers are still comfortably sold 
up, particularly on nearby delivery, 
and this is one of the reasons for lim- 
ited pressure on the market. Soapers 
report some slackening in trade in fin- 
ished product, and this has slowed up 
demand for raw materials. 

At New York, special was quoted at 
54%c nominal; extra, 5%c, delivered, 
and edible, 5% @5'%ec nominal. Foreign 


tallow offerings continued far above 
the domestic market. 
Tallow futures were inactive but 


steady at New York during the week. 
May was quoted at 5.35@5.40 and July 
at 5.40@5.50. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, May-June shipment, was quoted 
at 17s 9d, an advance of 3d on the 
week. Australian good mixed was un- 
changed at 16s 3d. 

Tallow prices eased a little in the 
Chicago market this week. Last week- 
end large soapers were insisting on in- 
side figures for late May and June ship- 
ment. Scattered trading in prime and 
special was reported Monday at 5%c 
and 5c, Cincinnati, for June; car No. 
1 sold at 5c, Cincinnati, May. Prime 
sold Tuesday at Chicago, May, 
and resale edible moved at 5%c, Chi- 
cago, and was offered at 5c, f.o.b. 
shipping point. There were bids of 5%%e, 
Chicago, for special and 5%c for prime 
at midweek; both were held for %e 
more. A few tanks prime moved Thurs- 
day at 5%c, Cincinnati, June, but offer- 
ings were scarce; special was offered at 


5¥Xe, 


5lac, Chicago. Chicago quotations, 
loose basis, on Thursday were as fol- 
lows: 

Edible tallow 54 @54, 
Fancy tallow 5% @54a 
Prime packers @5% 
Special tallow @5%& 
No. 1 tallow @5 


STEARINE.—The market was quiet 
and steady at New York with the last 
business in oil at 5%c. While prices 
were unchanged from previous sales, it 
was strongly intimated that stearine 
was well sold up. 
and 


The Chicago market was quiet 


steady. Prime oleo stearine was quoted 
at 5% @5%« 
OLEO OIL.-Demand was _ routine 


and the market was quiet and steady at 
New York. Extra was quoted at 7% (@ 
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8%c; prime, 7%@7T%c, and lower 
grades, 6% @7 se. 

The market was steady and quiet at 
Chicago. Extra was unchanged at 7 


and prime in tierces was 74c. 


LARD OIL.—Interest was routine 
and prices were unchanged at New 
York. No. 1 was quoted at 8%c; No. 2, 
8tec; extra, 9c; extra No. 1, 8%c; ex- 
tra winter strained, 94%4c; prime burn- 
ing, 9%c, and inedible, 9%c. 

(See page 39 for later markets.) 

NEATSFOOT OIL. — Demand was 
quiet but prices were steady at New 
York. Cold test was quoted at 15%c; 
extra, 94ec; extra No. 1, 8%c; pure, 
12c, and prime, 9%c. 

GREASES.—The New York grease 
market was rather slow during the past 
week and about steady around the 5c 
level for yellow and house. Since con- 
sumers showed only modest interest in 
supplies and producers were not press- 
ing offerings, trade was inactive and 
there was a tendency to go slow pending 
developments. 

At New York, choice white was quot- 
ed at 5%c; yellow and house, 4% @5c, 
and brown, 4c. 

Greases were quiet and about steady 
at Chicago this week. White grease 
was held for 5%c while 5%4c was bid. 
Couple tanks white sold Tuesday at 
5%c, Chicago, May; this figure was bid 
in another direction but offerings were 
light at 5%c. Couple tanks yellow sold 
at 4%c, Chicago, May. Couple tanks 
white moved Wednesday at 5c, Chi- 
cago, prompt, and drum yellow, 15 acid, 
sold from outside at 5c, delivered East. 
Chicago quotations on Thursday were: 


Choice white grease. . - 54 @5% 
A-white grease .. @5% 
B-white . @5% 
Yellow grease, 10-15 f.f.a. @4% 
Yellow grease, 15-20 f.f.a @4% 
Brown grease @i% 


BY-PRODUCTS MARKETS 
Chicago, May 11, 1939. 
Market generally quiet and tending 
on easy side. Sales in crackling market 
reported at slightly lower prices. 
Blood. 


moved a little lower 
with sales reported in this 


Blood market 
this w eek, 
range 

Unit 
Ammonia 


Unground $ 2.75@ 3.00 


Digester Feed Tankage Materials. 


This market remained about 
with sales difficult to find. 


steady 


Unground, 11 to 12% ammonia 
Unground, 6 to 10% 
Liquid stick 


$3.50@3.60 & L0e 
, choice quality 3.65@3.85 
@2.50 


Packinghouse Feeds. 
Packinghouse feed market active on 
seasonal demand, with supplies limited 
and prices unchanged. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @55.00 
Meat and bone scraps, 50%. @55.00 
DOORONE ocecknysededeews @62.50 
Special steam bone-meal.... @50.00 


Bone Meals (Fertilizer Grades). 


Market quiet and firm with sales re- 
ported at this quotation. 


Per ton. 
Steam, ground, 3 & 50. ce jute @28.00 
Steam, ground, 2 & 26.. @238.00 


Fertilizer Materials. 


Last week’s prices remain representa- 
tive for this market, with sales reported 


in this range. 
Per ton. 
High erd. tankage, ground 
ee $ 3.25@ 3.35 & 10c 
Bone tankage, ungrd., per ton.. @20.00 
PG GN dk casts wnsesesesee @ 2.65 


Dry Rendered Tankage. 
Crackling market tended a little 
lower this week. Car low test sold early 
at 90c, Chicago; car high test sold later 
at 85c, Chicago, with another car re- 

ported at 85c at Eastern point. 


Hard pressed and expeller unground, 2 
POP Wale PCs cc cccccccceceeces $ .85@ .90 


Soft prsd. pork, ac. grease and qual 

She, COM. 6.0.08.06e00ecesvossenesewscs @55.00 
Soft prsd. beef, ac. grease & quality, 

Cy pnccdeccctanesecyenebeseaseen @45.00 


Gelatine and Glue Stocks. 
Very quiet market; prices unchanged. 


Per ton. 
Calf trimmings .$17.00@ 18.00 
Sinews, pizzles @17.00 
Cattle jaws, skulls and icone kles @25.00 
Hide trimmings ....... : 12.00@13.00 
Pig skin scraps and trim, per Ib., Lel. 3@3%c 


Horns, Bones and Hoofs. 


This market remains quiet at last 


week’s prices. 

Per ton. 
Horns, according to grade. $35.00@ 60.00 
Cattle hoofs, house run 30.00@32.50 
Junk bones . @17.00 


(Note—-foregoing prices are for mixed carloads 


of unassorted materials.) 


Animal Hair. 


Animal hair market featureless this 
week; prices unchanged. 


Winter coil dried, per ton $27.50@30.00 
Summer coil dried, per ton 20. 00@ 22. 50 
Winter processed, black, Ib BGK 
Winter processed, gray, lb 5@5\ 
Cattle switches 1% @2ec 


EASTERN FERTILIZER MARKETS 
New York, May 10, 1939 

Several cars of dried blood were sold 
this week at $2.50 per unit of ammonia, 
f.o.b. producers’ plants, New York, 
which is quite a drop in price from the 
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last sale. South American is offered 
at about $2.75 per unit of ammonia, 
c.if. for May/June shipment from 
South America. 


High grade unground feeding tank- 
age sold at $3.50 and 10c, f.o.b. New 
York and ground fertilizer tankage can 
probably be bought at $3.00 and 10c, 
f.o.b. local shipping points. Dry ren- 
dered tankage 50/55 per cent protein 
sold at 85c, New York. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 

basis ex-vessel Atlantic ports, May / 

Pee, Be. PMNNUGs cccccccvesece @28.00 
Blood, dried, 16% per unit........... @ 2.50 
Unground fish scrap, dried, 11144% am- 

monia, 15% B. P. L., f.o.b. fish 

DE < venta paeend case eteeebeeé 3.00 & 10¢ 
Fish meal, foreign, 1144% ammonia, 


FRA Oe ™ eee @4T.50 
GR Ee ae @47.00 
Fish scrap, acidulated, 7% ammonia, 


38% A. P. A., f.o.b. fish factories... 2.30 & 50¢ 
Soda nitrate, per net ton; bulk, May/ 
June, 1939, inclusive, ex-vessel At- 





lantic and Gulf ports.............. @ 27.00 

te Sar eaee are @28.30 

“e. | 4 hear era @29.00 
Tankage, ground, 10% ammonia, 10% 

De Hi Mig ME ecripeenceeecucceses 3.00 & 10¢ 
Tankage, unground, 10-12 

15% B. P. L., bulk 3.50 & 10¢ 

Phosphates. 

Foreign bone meal, steamed, 3 and 50 

eh. eG GLB E o ccc cntcescocese @23.50 
Bone meal, raw, 444% and 50%, in 

rr Or Ce, ow ccuweeeeee @25.50 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% fat............ @ 8.00 


Dry Rendered Tankage. 
50% protein, unground............... @Sie 
60% protein, unground @si} 


2c 


TALLOW FUTURE TRADING 


MONDAY, MAY 8, 1939. 


High Low. Close 
 . MECC eee aves _ 5.30@5.50 
MEY vesecasesace 5.30@5.50 
TT chkecdteivernnéees 5.40@ 5.60 
September 5.45@5.65 
October 5.45@5.65 

TUESDAY, MAY 9, 1939. 
rer rrr (a wees ue 5.30@5.50 
June . : 5.30@5.50 
July aa 5.40@ 5.60 
September 5.49425.65 
October .. 5.45@5.65 
WEDNESDAY, MAY 10, 1939. 
May. VMawseenne oe 5.30@ 5.50 
June . are aaa 5.30@5.50 
July éeeucetan 5.40@5.60 
September ... eee . 5.45@5.65 
October ... . 5.45@5.65 
THURSDAY, MAY 11, 1939. 
May : 4 5.20@5.50 
June . store 5.30045.50 
July eer 5.40@5.60 
September ..... 5.45@5.65 
a ae . 5.45@5.65 
FRIDAY, MAY 12, 1939. 
July - ; 5.40@5.50 


GELATINE IMPORTS & EXPORTS 


Edible gelatine imported into the 
United States during March, 1939, 
totaled 195,544 lbs., valued at $46,230. 
Of this amount 41,338 lbs. came from 
Belgium, 92,043 lbs. from France, 58,- 
563 lbs. from Netherlands and 1,500 
lbs. from Germany. Gelatine exported 
totaled 29,760 lbs., valued at $12,796. 
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WEIGH COTTONSEED PROBLEMS 


A. L. Durand, Hobart, Okla., was 
elected president of the National Cot- 
tonseed Products Association at the 
48rd annual convention, held in New 
Orleans, La., on May 8, 9 and 10. Mr. 
Durand succeeded T. J. Kidd of Birm- 
ingham, Ala. G. H. Stewart, vice presi- 
dent of Swift & Company, Chicago, was 
named a director of the association. 
Other directors chosen were R. H. Cof- 
fer, Atlanta, Ga.; S. C. Boswell, Ada, 
Okla.; Henry G. Womble, Caldwell, 
Tex., and E. A. McDonald, Los Angeles, 
Calif. 


International and state trade barriers 
were cited by Oscar Johnston, Scott, 
Miss., president of the National Cotton 
Council of America, as serious threats 
to the cotton and cotton oil industry. 
He pointed out that 12 states have im- 
posed taxes ranging from 5 to 15 cents 
per lb. upon margarine, much of which 
is manufactured from cottonseed oil. 
“These taxes have not been levied for 
the purpose of raising revenue,” he 
stated, “but have been of such a nature 
as to virtually prohibit sale of this 
commodity within their limits.” 

C. E. Lund, chief of the fats and oils 
section, U. S. Bureau of Foreign and 
Domestic Commerce and formerly a 
statistical expert of Armour and Com- 
pany, addressed the convention on 
“These Versatile Fats and Oils.” 


He made a survey of leading fats and 
ous, tracing their origins, characteristic 
properties, present uses and possible 
future applications. Reviewing the 
change in the status of this country 
from net exporter of fats and oils to 
that of net importer, Mr. Lund stated 
that the United States could achieve 
self-sufficiency in this respect if that 
were considered a desirable goal. How- 
ever, he recommended diversification of 
crops and continued importation of 
oilseeds grown more profitably abroad. 

Dr. Henry G. Knight, chief of the 
bureau of chemistry and soils of the 
U. S. Department of Agriculture, dis- 
cussed government research to develop 
new outlets for cotton and cottonseed 
products. Dr. Knight mentioned as 
probable lines of research the utiliza- 
tion of cottonseed meal protein for 
manufacture of plastic materials, and 
efforts to increase the amount of oil in 
cottonseed. He explained that the latter 
could be accomplished without injuring 
the lint, and that with improved meth- 
ods of extraction it might be possible to 
boost recovery of oil as much as 20 
per cent per ton of cottonseed. T. J. 
Kidd, retiring president, outlined ma- 
jor problems facing the cottonseed in- 
dustry, such as restriction of cotton 
acreage, government holdings of 11,500,- 
000 bales of cotton, an unsatisfactory 
price for lint cotton and exceedingly low 
income from cottonseed oil. 


HULL OIL MARKETS 


Hull, England, May 11, 1939.—Re- 
fined cotton oil, 20s 6d. Egyptian crude 
was quoted at 18s. 


New Trade Literature 


Folding Cartons and Specialties (NL 
675).—New display book presents an 
exhaustive photographic treatment of 
manufacture of boxboard, folding car- 
tons and specialties. Each step in the 
process of manufacture is pictured and 
described briefly in non-technical lan- 
guage, only about 9% minutes being 
required to cover the complete story. 
Covers, color section, jacket and sample 
section are produced from the company’s 
boxboard, and were printed in its own 
plant.—Gardner-Richardson Co. 


Pressure Reducing Valves (NL 631). 
—Announcement of a complete new line 
of Copes valves for steam and water 
pressure reducing service. Bulletin pro- 
vides specifications on a number of 
valves in the line and describes master 
controls available for remote control. 
Northern Equipment Co. 


Two-Cycle Diesel Engines for Power 
Plants (NL 625).—Twenty-four-page 
bulletin featuring the Venn-Severin 
Model “M” Diesel engine, incorporating 
low cylinder pressures, moderate speed 
of operation, 2-cycle design and high 
accessibility, and said to provide sim- 
plicity and dependability of operation 
without vibration. Other construction 
features pointed out include en-bloc, 
one-piece, box-frame construction, dual 
bearings, floating, automobile-type pis- 
tons, and automatic engine stops. (Bul- 
letin No. 455.) Venn-Severin Machine 
Co. 


Air Handling Equipment (NL 659). 
—New broadside, richly illustrated with 
photographs, describes company’s line 
of air handling equipment, including de- 
velopments for heating, ventilating, 
cooling, air conditioning, dust collecting, 
and dust precipitation. Many views of 
machinery and procedures used in pro- 
ducing and testing company’s equipment 
are shown, together with photographs 
of company’s plant units in several 
cities—American Blower Corp. 

Geared Drives (NL 661).—Uses, 
adaptations and developments of all 
types of geared drives discussed in new, 
profusely illustrated booklet. Among 
subjects covered are single, double and 
triple reduction gearmotors; speed re- 
ducers; vertical and right angle verti- 
cal geared drives; horizontal speed re- 
ducers with shafts in vertical plane and 
geared drives for special problems and 
conditions.—Westinghouse Electric & 
Mfg. Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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OTTONSEED oil futures market 

was quiet and barely steady at 
New York during the past week, but 
prices moved over narrow limits and the 
undertone was anything but weak. 


Scattered support made its appear- 
ance on small declines and absorbed the 
limited offerings, but selling pressure 
increased slightly on the bulges. Mod- 
erate hedging pressure was very appar- 
ent around the 7c level for the late 
months. On the whole, prices were lit- 
tle changed from the previous week. 

Trade and speculative quarters were 
inclined to await some new develop- 
ments. Interest was kept down by ex- 
treme dullness in cash oil trade and the 
fact that the in-between season quiet- 
ness has set in. However, since nothing 
startling happened in the allied markets, 
that would materially influence cotton- 
seed oil, both sides of the open interest 
were Satisfied to sit tight. 

The market’s ability to absorb oil un- 
der prevailing conditions was surprising 
to many. This is due to the fact that 
while the supply of old oil is liberal, it 
is in strong hands and is not pressing on 
the market. 


Little Liquidation on Deliveries 


An additional 24 lots were tendered 
on May contracts, making 106 to date. 
Apparently the oil was wanted, as very 
little liquidation followed, indicating 
that the deliveries found a resting place 
almost immediately. Later, there was a 
little speculative covering in the nearby 
months and May oil was relatively 
steady. 

There was some further liquidation in 
the July position and some switching 
from July to the later months. How- 
ever, considering the fact that the open 
interest in July oil is large, and most 
interests look for July to widen its dis- 
count under subsequent liquidation, the 
longs in the July delivery were not ma- 
terially disturbed. 

Cash oil demand continued very quiet. 
Some of the leading handlers said the 
market was extremely dull. This created 
some apprehension as to May consump- 
tion. 

Strength in grains at times and a 
sharp upturn in cotton resulted in some 
buying and covering in cottonseed oil 
which aided the market in maintaining 
current levels. Lard was steady. 

Most operators still anticipate that oil 
will continue to move within narrow lim- 
its until some new factors enter the 
situation. Improvement in the English 
cottonseed oil market drew some atten- 
tion as refined oil at Hull moved up 
about 2s to 20s 6d and other foreign 
oils were reported to be firmer in tone 
and price. 

COCONUT OIL. 


The market 
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showed little change at New York dur- 
ing the week with bulk oil quoted at 
3%c and in tanks at 3%c nominal. 
Trade was inactive. Bulk oil was quoted 
at 3c on the Pacific Coast. 

CORN OIL.—There was buying in- 
terest in the market at 5%c, but sellers 
were holding for 6c and offerings were 
light. 

SOYBEAN OIL.—Buyers appeared 
to be interested in supplies at 5c, and 
there were early sales at this price, but 
mill ideas were at 5%c. Beans rose 
sharply in the Chicago market with the 
May delivery making a new season’s 
high at 97%c a bushel. 

PALM OIL.—Interest was rather 
quiet, but offerings were steadily held. 
At New York, Nigre for shipment was 
quoted at 3c; 12% per cent acid, 2%c, 
and Sumatra, 2%c. 

PALM KERNEL OIL.—The New 
York market was nominally 3%@3¢c. 

OLIVE OIL FOOTS.—The market 
was neglected at New York with tanks 
quoted at 65, @6%c 

PEANUT OIL.— Prices 
nominal at 5%c, New York. 

COTTONSEED OIL. — Valley and 
Southeast crude were quoted Wednes- 
day at 54%c nominal; Texas, 5%c nomi- 
nal at common points, and Dallas, 54c 
nominal. 

Futures market transactions for the 
week at New York were as follows 


remained 


FRIDAY, MAY 5, 1939. 
—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 
MOF cccecsecses 2 668 668 666 670 
SOD. wc'ecvecseic es cee ean 660 nom 
ere 10 680 678 679 trad 
680 nom 


20 «701.94 «NBs«SD 
7 702 695 694 697 
695 nom 


ié 702 695 696 trad 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., May 11, 1939.— 
Cotton oil futures were unchanged. 
Crude steady at 5%¢c lb. bid, with 55¢c 
lb. asked for straggling small lots, 
mostly cleanups. Bleachable and black 
grease, steady to firm. Trade generally 
feels oil is too low, and can be favor- 
ably affected by rise in commodities in- 
dex, unfavorable weather for cotton and 
corn, or the situation abroad. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, May 11, 1939.—Forty- 
three per cent cottonseed cake and meal, 
Dallas basis for interstate shipment, 
$25.50. Basis prime cottonseed oil 5.30@ 


5.37 ee bid, by location. 








oe son 666 672 
os 7 = 666 nom 
2 680 680 680 trad 
oe ose one 680 nom 
2 695 692 695 trad 

ee eee eee 696 698 
a ose Tr 696 nom 

1 700 700 697 700 

MONDAY, MAY 8, 1939 

660 660 663 666 
one oss 665 nom 
675 671 74 trad 
eee _ 675 nom 
691 689 691 trad 

693 691 692 693 
ome on 692 nom 

694 694 693 694 

TUESDAY, MAY 9, 1939. 
ee 17 656 655 660 670 
SURO cccccccccce = aos ee 660 nom 
GUE 0040 000.0002 47 677 668 677 trad 
ee ee “ oes 677 nom 
Mes. oeecces nee 24 696 685 694 697 
DEE. vevescconce 22 697 690 697 trad 
Me o¢cncscewes ap a6 ots 697 nom 
DOBs. icccconwees 20 698 694 698 trad 
WEDNESDAY, MAY 10, 1939 
a 3 670 662 665 675 
SURO ccvvcccsecs om Kes ase 665 nom 
eee 7 676 675 675 76tr 
MUB. ccccccccece es “an pes 7e nom 
ate 4 695 695 693 694 
SSS ES 15 699 695 695 trad 
Rs vcestnceens es eee éé0 695 nom 
a ore 11 700 697 698 trad 
THURSDAY, MAY 11, 1939. 

| Meee eo 670 670 665 bid 
GE <cdeovecees < 676 675 676 nom 
September ..... oA 695 694 694 bid 
CEE: xccncsas ee 697 696 696 nom 
December ...... és 700 695 699 bid 


(See page 39 for later markets.) 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during March, 1939: 








IMPORTS. 
Quantity, 
Ibs. Value. 
Vegetable oils and seeds: 
Copre (free) ...ceccvccces 45,260,726 $677,341 
Sesame seed ...........++ 614,942 ,733 
Sesame Ol] ...cccccccccces 476,489 
Peanut Of] ...cccccccccces 1,462,036 
ee a rrr 1,539,661 
Cottonseed oil ...........-. 8,475,463 
Babassu nuts and kernels. 10,470,547 
Palm nuts and kernels.... 2,682,942 
Palm kernel oil........... 1,800 
Inedible vegetable oils: 
Coconut Ol] .....ecceecsees 41,370,441 
POR GE occccccccccccvcces 22,995,083 
HOGOGGR GE ccccccivccecsce 742,065 
Oiticicn Of] ...cccecccceee 258,180 
PORTER OEE cocccccccecsten 5,105; 422 
EXPORTS. 
uantity, 
e Ibs. Value. 
Cottonseed oil, refined....... 573,237 $43,912 
Cottonseed oil, crude........ 1,591 
Cate GE acccscescsccccesess 927 
Coconut oil, inedible........ 36,720 
Soybean. Of] ..cccocccceccecs 126,870 
Vegetable soap stock 217 24,300 
Other expressed oils & fats.. 427,653 23,570 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in March, 1939, totaled 
347 tons, valued at $10,306 and other oil 
cake meal totaled 43 tons, valued at 
$1,013. Cottonseed cake exports, % ton, 
valued at $15; other oil cake exports 
totaled 300 tons, valued at $7,208 
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Sie 
PACKER HIDES.— Successive ad- 
vances on scattered sales firmly estab- 
lished the packer hide market at a half- 
cent advance on all descriptions, for 
Apr.-May take-off and in some instances 


straight Apr. hides. Extreme light na- 
tive steers sold %c over nominal price 
of previous week. Total reported sales 
so far are about 50,000 hides, with un- 
doubtedly a few more moved quietly, 
and some booked to private tanning ac- 
counts. Packers are rather slow in of- 
fering current take-off. 


There have also been a considerable 
quantity of hides withdrawn recently 
from exchange warehouses and moved 
into consuming channels. Withdrawals 
during the first nine days of this month 
totalled 10,429 hides, and 105,669 were 
withdrawn during the month of April. 
However, these have been replaced by 
other deliveries to exchange warehouses, 
representing advantageous sales of slow 
moving descriptions, and 1,276,427 hides 
are presently in storage, with 155,253 
more pending certification. 

A car Apr. native steers sold at last 
week-end at 10c; 3,000 Mar. sold mid- 
week at 10c, and 10,000 moved later 
basis 10%c for Apr. native steers and 
10c for prior to Apr., going to sole leath- 
er tanner. Extreme light native steers 
are somewhat limited ; 3,000 Apr.-May 
sold at 11%c, going to tanners. 

One lot of 2,000 Apr.-May butt brand- 
ed steers went to traders at 10%c; Apr.- 
May are salable at 10%c but packers 
offering prior to Apr. at 10c. Traders 
bought 2,000 Apr.-May Colorados early 
at 10c, and 2,000 Apr. sold later at 10c; 
apparently none offered. Heavy Texas 
steers are quotable at 10%c for Apr.- 
May take-off, light Texas steers at 9%4c, 
and extreme light Texas steers 10c. 


Packer sold 1,200 Apr. heavy native 
cows early at 94%c, and Association sold 
800 Apr. same basis; later 4,000 
Mar-Apr. heavy cows moved at 9%c; 
Apr. forward are held at 10c, and 
prior to Apr. at 9%c. One lot of 2,000 
Mar. light native cows sold early at 
9%c; Association sold a car straight 
Mays at 10%c; late Apr. and May light 
cows are salable at 10%c but offered 
only from less desirable points. One lot 
of 1,500 branded cows sold early, Apr. 
at 9¥%c, Mar. at 9%c, and Jan.-Feb. at 
9c; Association sold 1,000 Mays at 10c; 
traders bought 1,500 Apr.-May at 10c; 
later, a packer sold 10,000 branded cows 
to sole leather tanner basis 10¢c for Apr. 
and 9%c for prior take-off. 

The advance was established on bulls 
on sales of 2,000 Apr., 700 Feb. to May 
and 1,300 Mar.-Apr. native bulls at 
7%c; branded quoted 6%c nom. 

The statistical position of the market 
was strengthened by report of federal 
inspected slaughter. Cattle slaughter in 
April was 677,439 head, compared with 
773,801 in Mar. and 748,620 in Apr. 
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1938; calf slaughter in Apr. was 457,- 
258, as against 478,416 in Mar., and 
502,082 in Apr. 1938. 

LATER: Packer sold 2,000 May 
branded cows at 10%c, or 4c advance. 
Another sold 5,000 Apr. native steers 
at 10%c and 2,000 Apr. heavy Texas 
steers at 10%c, steady basis. 


OUTSIDE SMALL PACKER 
HIDES.— Outside small packer all- 
weight natives are quotable around 9c, 
selected, Chgo. freight basis, for usual 
run of Mar.-Apr. take-off, to possibly 
91%,@9'%e for light average stock; of- 
ferings are held up to 10c for Mar.-Apr. 
stock, with holders not anxious to move 
hides in the face of an advancing mar- 
ket. Couple cars Apr. hides, mixed lots 
averaging 50 lb., sold at 9c, selected, 
f.o.b. point east of here, for natives, 
brands %c less; native bulls brought 
6%e and branded bulls 6c. 


PACIFIC COAST.—The Coast mar- 
ket advanced early this week when a 
total of about 40,000 Apr. hides sold 
at 8%4¢, flat, for steers and cows, f.o.b. 
shipping points; higher now being 
asked. 

FOREIGN WET SALTED HIDES. 
—The South American market was 
stronger on a comparatively small move- 
ment of standard steers. Early this 
week 2,000 LaBlancas moved to the 
United Kingdom, and 4,000 LaPlatas 
to the States, all at 70 pesos, equal to 
10%c, c.i.f. New York, as against 68 
pesos or 10%g@10%c paid previous 
week. This figure was said to have 
been declined for more. 


COUNTRY HIDES.—tThere is little 
opportunity to trade in country hides; 
offerings are light and firmly held, and 
will probably continue so as long as the 
packer market shows its present ad- 
vancing trend. Offerings of ordinary 
untrimmed all-weights are scarce under 
8c and usually quoted 8@8c, selected, 
del’d Chgo. Heavy steers and cows are 
more firmly held without trading and 7c 
flat asked. Trimmed buff weights are 
held at 84%@8%e, selected, and asking 
8%c flat. Trimmed extremes are firmly 
held at 10%4c, selected. Bulls listed 5% 
@5%e nom. Glues are scarce and, while 
no trades reported over 6c, up to 6%c 
is asked. All-weight branded hides are 
also rather limited and quoted 7c flat 
nom. 


CALFSKINS. — Market active and 
higher. On successive advances, packer 
calfskins were firmly established at 14¢c 
over the prices paid about two weeks 
ago, with a good part of May produc- 
tion moved. One packer sold 8,000 Apr.- 
May heavy northern. calf 944/15 Ib. 
early at 19c, 5,000 same dating lights 
under 9% lb. at 17c, and 7,000 Milwau- 
kee all-weights basis 17%c for packers; 
another packer sold 4,000 Apr.-May 
northern heavies at 19c. Later, one 
May production of about 10,000 sold at 
19%ec for northern heavies, 18%c for 





River point heavies and 17%c for lights; 
another packer sold 3,500 May north- 
ern heavies at 19%4c and 4,500 River 
heavies at 18%c; 7,000 May northern 
heavies sold at 19%c and 4,000 River 
heavies at 18%c. Finally, 11,000 May 
lights sold at 17%c, with 2,500 May 
Milwaukee all-weight packers at 17%c. 

Bid of 14¢ reported late this week for 
Chgo. city 8/10 lb. calfskins, with 14%4c¢ 
asked; car 10/15 lb. sold at week-end at 
16c, and 16%4c later reported bid, with 
16%c asked. Outside cities, 8/15 Ib., 
quoted 15@15%c nom.; straight coun- 
tries around llc flat. City light calf 
and deacons sold at $1.05 and this figure 
bid, with $1.15 asked. 

KIPSKINS. — Packer kipskins are 
well cleaned up to end of April, with 
last sales previous week at 14c for 
northern natives and 13¢ for northern 
over-weights, southerns a cent less; 
branded kips sold at 11%c. Market ap- 
pears firm at present. 

One lot of 2,000 Chgo. city kipskins 
sold early this week at 12%4c; accumula- 
tion slow and offerings light. Outside 
cities quoted 12% @12%c nom.; straight 
countries 10%c flat. 

All packers sold their Apr. produc- 
tion totalling 15,000 regular slunks at 
steady price of 80c; hairless moving at 
40c for No. 1’s. 


HORSEHIDES. — Horsehides are 
firmly held although trading appears 
to be limited. Good city renderers with 
manes and tails are quoted around $3.50, 
selected, f.o.b. shipping points; ordinary 
trimmed renderers quoted around $3.25, 
del’d Chgo.; mixed city and country 
lots quoted $2.85@3.00, Chgo. Fronts 
are held at $2.20, butts around $1.40. 

SHEEPSKINS.—Dry pelts quoted at 
a variety of prices, around 134%2@14c 
per lb. for full wools, del’d Chgo., with 
best westerns a cent higher. Produc- 
tion of shearlings continues consider- 
ably below normal for this season and 
trading correspondingly light. Offer- 
ings being made by one house at 75c for 
No. 1’s, 40c for No. 2’s and 20c for No. 
3’s; some No. 3’s moved at 17%c but 20c 
appears to be firmly asked now. An- 
other house quoted No. 2’s 42%c last 
paid. Outside small packer shearlings, 
running mostly No. 3’s, reported moving 
down to 15c¢ flat. Pickled skins are 
quoted usually $3.25@3.50 per doz., with 
top said to have been paid recently for 
May skins; accumulation has been slow 
on California lambs and no sales re- 
ported, with sellers talking $3.50@4.00. 
Packer wool pelts quoted $1.80@1.95 
per cwt. live lamb, with season about 
over. 


New York 


PACKER HIDES.—There is consid- 
erable buying interest in the New York 
market, mainly from traders, with 10%c 
bid for May native and butt branded 
steers and 10c for Colorados, but pack- 
ers have declined so far to sell ahead 
in the face of the present firm outlook. 

CALFSKINS.—No trading reported 
so far this week on calfskins but market 
firmer, in sympathy with the western 
market. In a nominal way, collector 
4-5’s are quoted around $1.05, 5-7’s 
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about $1.20, 7-9’s at $1.65@1.70, and 
9-12’s about $2.60. Packer 4-5’s are 
nominal around $1.20, 5-7’s around 
$1.45, 7-9’s about $2.00, and 9-12’s 
$2.80@2.85 nom. 


NEW YORK HIDE FUTURES 


Saturday, May 6, 1939.—New: June 
10.57; Sept. 10.96; Dec. 11.27@11.30; 
Mar. 11.59 n; 52 lots; 12@16 higher. 
Old: June 9.67 n; Sept. 9.92 n; no sales; 
16 higher. 

Monday, May 8, 1939.—New: June 
10.583@10.56; Sept. 10.983@10.95; Dec. 
11.32; Mar. 11.64 n; 156 lots; 3 lower to 
5 higher. Old: June 9.63 n; Sept. 9.88 n; 
no sales; 4 lower. 

Tuesday, May 9, 1939.—New: June 
10.88@10.92; Sept. 11.28@11.33; Dec. 
11.65; Mar. 11.97 n; 361 lots; 33@35 
higher. Old: June 10.02 n; Sept. 10.27 
n; 4 lots; 39 higher. 

Wednesday, May 10, 1939.—New: 
June 10.75@10.78; Sept. 11.15; Dec. 
11.48@11.53; Mar. 11.85 n; 266 lots; 
12@17 lower. Old: June 9.88 n; Sept. 
10.13 n; no sales; 14 lower. 

Thursday, May 11, 1939.—New: June 
10.81; Sept. 11.20@11.23; Dec. 11.56 n; 
Mar. 11.88 n; 269 lots; 3@8 higher. 
New: June 9.91 n; Sept. 10.16 n; no 
sales; 3 higher. 

Friday, May 12, 1939.—New: June 
10.76; Sept. 11.14@11.15; Dec. 11.50@ 
11.52; Mar. 11.82 n; 186 lots; closing 
5@6 lower. Old: June 9.86 n; Sept. 
10.11 n; no sales; closing 5 lower. 


CHICAGO HIDE FUTURES 


Saturday, May 6, 1939.—Close: June 
10.40 n; Sept. 10.80 n; no sales. 

Monday, May 8, 1939.—Close: June 
10.40 n; Sept. 10.80 n; no sales. 

Tuesday, May 9, 1939.—Close: June 
10.40 n; Sept. 10.80 n; no sales; un- 
changed. 

Wednesday, May 10, 1939.—Close: 
June 10.40 n; Sept. 10.80 n; no sales; 
unchanged. 

Thursday, May 11, 1939.—Close: June 
10.60 b; Sept. 11.00 b; no sales; 20 
higher. 

Friday, May 12, 1939.—Close; June 
10.75 b; Sept. 11.10 b; no sales; closing 
10@15 higher. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Association 
reports April imports as follows: 


Bacon (including shoulders) cwt............ 25,835 
ND, QR, oo. w ccccccccceesvnecseceesscesic 33,229 
EE ds bce Ga Wsdea eeeteereaesnncures 528 


Approximate weekly consumption 
from Liverpool stocks is given below: 


Bacon, Hams, Lard, 


cwts. cwts, tons. 
Bee, BED ..ccccscveseve 6,034 7,524 206 
PE, BD ccccccscccoss 8,683 8,756 205 
PS ee 6,712 7,356 201 
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FRIDAY'S CLOSINGS 


Provisions 


Hog products were quiet and barely 
steady the latter part of the week; 
hedging pressure satisfied demand from 
commission houses. 


(See page 29 for U. S. stocks.) 


Cottonseed Oil 


Cotton oil was moderately active and 
barely steady. Southeast and Valley 
crude, 5%c bid; Texas, 54c@5%e, bid. 
April cotton oil consumption at 207,000 
bbls. was slightly under expectations. 
Visible supply on May 1 totaled 2,265,- 
000 bbls. Report had very little influ- 
ence on operations, mostly transferring 
July to later months. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May 6.63@6.68; July 6.72@6.74; Sept. 
6.91@6.93; Oct. 6.94; Dec. 6.99; sales 
151 lots. Closing steady. 


Tallow 
New York extra tallow, 5%c lb. 


Stearine 
Stearine, 5%c lb. 


Friday's Lard Markets 


New York, May 12, 1939.—Prices are 
for export. Lard, prime western, 7.00@ 
7.10c; middle western, 6.90@7.00c; city, 
65% @6%c; refined continent, 6% @7c; 
South American, 7%c; Brazil kegs, 7% 
@7%c; shortening, 8%c carlots. 


BRITISH PROVISION MARKETS 


Liverpool, May 11, 1939.—General 
provision market dull; fair demand for 
hams and lard. 

Friday prices were: Hams, American 
cut, 90s; Canadian hams (A.C.), 98s; 
bellies, English, 64s; Wiltshires, 67s; 
Cumberlands, 69s; Canadian Wiltshires, 
73s; lard 37s 3d. 


LIVERPOOL PROVISION PRICES 


Liverpool prices week ended Apr. 28: 
Apr. 28, Apr. 21, Apr. 29, 

1939. 1938. 1938. 

percwt. per cwt. per cwt. 

American green bellies. iY 10 $14.24 $14.81 
Danish Wiltshire sides.. 19.47 20.16 24.09 


Canadian green sides.... 16.51 17.13 20.82 
—— short cut green 

MED octnncoctncaee'ss 19.47 19.57 20.41 
Americ an refined lard. 7.94 7.63 10.93 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended May 6, 1939, were: 
Week Previous Same 
May 6. Week. Time ‘38. 


Cured Meats, Ibs. .17,165,000 y 971,000 14,761,000 
Fresh Meats, Ibs. .52,004,000 47,086,000 47,136,000 
Lard, Ibs. ........ 4,339,000 3,494,000 2,090,000 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 12, 1939, with 
comparisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
May 12. week. 1938. 
Hvy. nat. 

SE... 29:505.00 @10% @10 @ 9% 

— Tex. 
pemniaks @10% @10 @ 9% 
Hvy. “putt brnd’d 

SS @10% @10 @ 9% 

wre, a 
cetacniere® @10 @ 9% @9 
Ex. ‘ight Tex. 

GER, <cccves 10 @ 9% @ 8% 
Brnd’d cows.. 10 e 9% @ 8% 
Hvy. nat. cows. @10ax Me @ 8% 
Lt. nat. cows. oe 3"? 8\%@ 9 
Nat. bulls ... ™ @ 7% 
Brnd’d bulls @ HA @ 6% @ 6% 
Calfskins .. ATH @I9% 164% @18 15 @16 
Kips, nat..... @l4 @i2 
Kips, ov-wt... G13 @13 @11% 
Kips, brnd’d . @11% @11% Met 
Slunks, reg.. @s80 @ x @70 
Slunks, hris... @40 @35 25 @30n 


Light native, butt branded and Colorado steers Ic 
per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS, 


Nat. all-wts.. : @9% 8%@9% T%@ 8% 
Branded ..... 8%@ 9 84% @ 8% 7%@ 8 
Nat. bulls .... @ 6% @ H 6 
Brnd'd bulls.. @ 6 @ 5 @ 6 
Calfskins ....14 @16% 138%@1 5% @12% 
TE 50:0:6:0-5-0% @12% 11%@12n 10% @10% 
Slunks, reg...70 @75in 70 @75in 55 @60n 
Slunks, bris..30 @35in Sion 20 @2in 
COUNTRY HIDES. 
Hvy. steers .. @ Tax 6%@ 6%ax 7 @ 7% 
Hvy. cows ... @ Tax 6%@ 6%ax 7 @T% 
Buffs ........ 84% @ 8% 8 @ 8%4n @ 7% 
Extremes .... ¢ % 10 @ 10%4n @ 8 
Bulls ........5%@ 5% 5%@5% 5%@ 4 
Calfskins .... @ll 10 @10% 94%4@10 
Kipskins .... @10% @10 8 @ 8% 
Horsehides ...2.85@3.50 2.70@8. 40 2.00@2.70 


SHEEPSKINS. 


Pkr. shearlgs.70 @75 70 @75 50 @55 
Dry pelts ....13%@14 12 @12% 10%@11 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 6, 1939, were 2,347,000 
lbs.; previous week 4,228,000 lbs.; same 
week last year, 6,036,000 lbs.; from Jan- 
uary 1 to May 6, 1939, 91,057,000 Ibs.; 
a year ago, 84,580,000 Ibs. 

Shipments of hides from Chicago for 
the week ended May 6, 1939, were 
5,097,000 lbs.; previous week, 5,032,000 
lbs.; same week last year, 3,445,000 lbs.; 
from January 1 to May 6, 1939, 78,- 
157,000 lbs., and a year ago, 78,074,000 
lbs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to May 12, 1939: To 
the United Kingdom, 96,148 quarters; 
to the Continent none. Two weeks ago 
to the United Kingdom 14,311 quar- 
ters; to the Continent, 23,247. 


MEAT AND LARD EXPORTS 


Exports of lard and tallow through 
port of New York during week ended 
May 11, were 2,157,225 lbs. lard and 
8,000 lbs. tallow. 
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WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 


May 10, 1939. 


Prime native steers— 


400- 600 ...... eoccecce 192420 
GOO- B00 ..cccccccccces 
DO-1000  ..cccccccccces 20 @20% 
Good native steers— 
GER GED ccccsceccesoes 17 @17} 
600- 800 





GOs GED ccccccccsesecs 1 

Gee GRP cccscecccccces 1 

TEPRGSP cocecccesccers 1E 
Heifers, good, 400-600. 
Cows, 400-600 ....... 
Hind quarters, choice.... 
Fore quarters, choice..... 

Beef Cuts 

Steer loins, prime........ unquoted 
Steer loins, No. 1........ @33 
Steer loins, No. 2........ 3 


@ 
Steer short loins, prime. —- 
Steer short loins, @41 






Steer short loins, No. a. @37 
Steer loin ends (hips) . @26 
Steer loin ends, No. 2. @2° 
Ce SE coc kenakeanence @21 
Cow short loins.......... (Tis 
Cow loin ends (hips)..... @20 
Steer ribs, prime......... unquoted 
Steer ribs, No. @24 


Steer ribs, No. 
Cow ribs, No. 2 
Cow ribs, No. { 
Steer rounds, 
Steer rounds, 
Steer rounds, 
Steer chucks, 
Steer chucks, 
Steer chucks. I 
Cow rounds .. 
Cow chucks .. 
Steer plates ... 













Medium plates .......... @ll 
A. Dewecdecess @16% 
Steer navel ends......... @ 8% 
Cow navel ends.......... @ 8 
PD ivcéesacesane @10 
PE SE vicecccecece @ 8 
Strip loins, No. 1, bnis @60 
Strip loins, No. 2........ @n 
Sirloin butts, No. 1...... @30 
Sirloin butts, No. 2...... @21 
Beef tenderloins, No. 1.. @63 
Beef tenderloins, No. 2.. @52 
tump butts ...... @18 
Flank steaks .. 22 
Shoulder clods ee Git 
Hanging tenderloins. ..... @17 
Insides, green, 6@8 Ibs... @18 
Outsides, green, 5@6 lbs... @l7 
Knuckles, green, 5@6 Ibs. @18 
Beef Products 
Brains (per Ib.)......... @i7 
DE. e6akeetewesedetes @10 
_ an heneaeane @20 
DOSCONED recccerccsce @lj 
BE Bwceccescee @10 
Fresh tripe, plain........ @10 
Fresh tripe, H. C......... @i1% 
Dn cisicietedtereesie @20 
Kidneys, per Ib.......... @ll1 
Veal 
Choice carcass .......... 16 @17 
Bee CRPCRED 2c cccccccces 14 @15 
Good saddles ............ 20 @21 
DT Mn sctuieeeccond 13. @14 
Medium racks ........... @10 
Veal Products 
Brains, each @10 
Sweetbreads @36 
Calf livers @55 
Choice lambs ........... @20 
Medium lambs .......... @19 
Choice saddles .......... @23 
Medium saddles @22 
Choice fores @ljq 
Medium fores ........... @16 
Lamb fries, per Ib........ @32 
Lamb tongues, per Ib..... @lj 
Lamb kidneys, per Ib..... @21 


Heavy sheep 
Light sheep ... 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, per Ib..... 
Sheep heads, each 
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@l1 


Ou. week, 


15 
15 


15% 


15 
13 


10 


14 @15 
@12% 
1% e% 


938. 


16 
16 
16 


@i1 


@31 


) | 
@ 9 
G1l% 
G 9 


@10 
@ll 
@i2 
@l4 
@ 6 
@ 8 


Fresh Pork and Pork Products 













Pork loins, 8@10 Ibs. av. @18 @19 
Pienies ...ccccccees coe @12 @12 
Skinned shoulders ....... @13 @13 
Tenderloins @32 @38 
Spare ribs . @l1 @ll 
Back fat .. @i7 @9 
Boston butts @14 @16 
Boneless butts, cellar 

trim, 2G@4 .cccccccccce @18 @20 
OO errr re @10 @10 
PASS Ege beets @10 @ 8 
Neck bones @ 4 @4 
Slip bones @ll @ll 
Blade bones . @lil @i2 
PO F006 .ccccccccces @ 4 @ 4% 
Kidneys, per lb @10 @il 
OO rere @10 @ 8% 
WNGIRG cecccccccecceceoce @9 @9 
EE cee beeseseeceeneeeus @4 @ 6 
ae oe deceeesenene sous @5 @9 
BEE cecccscoerscerencs @ 6% @ 7% 
Chitterlings evactweeeeses @ 6% @i7 
Clear bellies, 14@16 Ibs............... @ 8%n 
Clear bellies, 18@20 Ibs.............0+- @ 8% 
Rib bellies, 25@30 Ibs..............+++ @ 7% 
Fat backs, 10@12 lbs @ 5% 
Fat backs, 14@16 lIbs.. @ 5% 
Regular plates . oe @i7 
Jowl butts .........- @ 6 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 
POPE ccccccocescscsvcee 
Fancy skd. hams, 14@16 Ib 
BOE cvcccccsedeenectegeuseoesus.coes 22 ert 
Standard _ hams, 14@16 lbs., plain. ‘20 pe 
Picnics, 4@8 lbs., short shank, plain...15%@16% 
Picnics, 4@8 Ilbs., 


21 @21% 





long shank, plain....14%@15% 





ome | bacon, 6@8 Ibs. + parchment paper iy Ht 
Standard bacon, 6@8 Ibs., plain........ 18 8% 
No. 1 beef sets, smok 

Insides, 8S@12 Ibs. ..... ccccccececes 35 @36 

Outsides, 5@9 IbB.......cccerecececes 34 @35 

Knuckles, 5@9 Ibs...........++-+-+++-34 @35 
Cooked hams, choice, skin on, fatted. @34 
Cooked hams, choice, sKinless, _ 35% 
Cooked pic nics, skin on, fatted. 27 


Cooked picnics, skinned, fatted....... ante @28 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 








ee Pe rrr $12.00 

80- BUD DERGED cc cccvoscccccceceseesecese 11.75 
100-125 pleces® ...ccccccccccsccccccccvese 11.50 
Bean pork .... 16.00n 


Brisket pork ... 
Clear plate pork, | 25-3 
Plate beef 
Extra plate beef... ...cccccccccccscccscccces 24. ‘00 


VINEGAR PICKLED avers 


Pork feet, 200-Ib. bDbI.........-.-ceeeeeeees 14.50 
Lamb tongue, short cut, 200- Oe WE. ccesass 65.00 
Regular tripe, 200-Ib. bDbl..........0eeee eee 7.00 
Honeycomb tripe, 200-Ib. bbl...........5+06- 23.50 
Pocket honeycomb tripe, 200-lb. bbl......... 27.00 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings...........+.+++ 
Special lean pork trimmings 85%.. 
Extra lean pork trimmings 95% 











Pork cheek meat (trimmed)............ 1 
Pork hearts ......ccccecccess 
Pork Wvere 2. wccccccccvcccccesccccccce @i7 
Native boneless bull meat (heavy)..... @15 
BORE MORE ..cccccccccccccesccccoscces 14 @14% 
PE ME: ccc reccceescseescceceée 13%@14 
MOOS GRIMMERINTD 00 ccc cccccccccccccevess 12 @12% 
Beef cheeks (trimmed)...........-.00+. @10'4 
Dressed canners, 350 Ibs. and up........ @ll 
Dressed cutter cows, 400 Ibs. and up.. @11% 
Dr. bologna bulls, 600 Ibs. and up.. 211% 
Pork tongues, canner trim, 8. P........ @12% 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton....... @23\4 
Country style sausage, fresh in link.... @17% 
Country style sausage, fresh in bulk.... @15% 
Country style sausage, smoked......... 
Frankfurters, in sheep casings......... @23%4 
Frankfurters, in hog casings............ @20% 
Bologna in beef bungs, choice.......... @17% 
Bologna in beef middles, choice......... @17i% 
Liver sausage in beef rounds........... @15 
Liver sausage in hog bungs............. 17 
Smoked liver sausage in hog bungs...... @22% 
PE OE ni ceckancdeceseuesecttoceses 15% 
New England luncheon specialty........ 23 
Minced luncheon specialty, choice...... @i19 
Tongue sausage .... os none 
Blood sausage . 18 
BONED ceesdcecs @ij 
Polish sausage @22% 








DRY SAUSAGE 


Cervelat, choice, in hog nen. coceccces @40 








Thuringer COFVEIRE .ccccccoccecsece ° 21 
POSMGE .cccccvcevccovcsece eocvccccccecs 29 
EROMBCOIMEP oc ccccccccccccccccccccves eee @28% 
B. ©. salami, choice. ........-cceccoe ae 34 
Milano, salami, choice in hog bungs..... 34 
B. C. salami, new condition....... @20% 
Frisses, choice, in hog middles. 33 
Genoa style salami, choice..... 41 
PEPPEFON] 2... ccccccccccscccccece 31 
Mortadella, new ‘condition. cevcceeese 21 
CEE sc ccdacnedseserecceoeseses eoee p44 
Italian style hams...... cocccee cocccccs 33 
Virginia hams ........... Seececensovces @38s 
Prime steam, cash, Bd. Trade. @ 6.65ax 
Prime steam, loose, Bd. Trade @ 5.92%n 
Refined lard, tierces, f.o.b. Chgo... @ 8.00 
Kettle rend.. tierces, f.o.b. Chgo... @ 8.87% 
Leaf, kettle rendered, tierces, 

£.0.b. ORICGO ...cccsccccccccecs @ 9.42% 
Neutral, tierces, f.0.b. Chicago..... @ 8.87% 
Shortening, tierces, c.a.f........... @ 9.25 


OLEO OIL AND STEARINE 





Extra oleo oil (in tierces).............. 7% 
FUMES WO.. F G0 GE. cccccccccccsceveses @ 7% 
Prime oleo stearine.........-eeeeeeeees 5%@ 5% 
(Loose, basis Chicago.) 
Edible tallow, 1% acid.........sseses- 5%@ 5% 
Prime packers tallow, 3-4% acid....... @ 5% 
DOGGIE GRO a vevcsccctvescvcesesvece @ 5% 
WG. FE CROW, BOF BE Bicc vcccccvccssve @5 
Choice white grease, all hog............ 54%@ 5% 
A-White grease. 4% acid.............. 5% 
B-White grease, maximum 5% acid..... @ 5% 
Yellow grease, 16-20 f.f.8........ccccees @ 4% 
MUOWE GIGEES, BS EE.Giccccccccvscecece @ 4% 
Per Ib. 
ee ON DONE GR oo vin ons do wdceceddsccecn 9% 
a, 2... «. See 9% 
Prime lard oil—inedible 9 
OE a, EE OER naa huceneweeeeerennee 8% 
ree rrr rer 814 
ED ME OD. os wec.e' als Ghia emieeeeaeee 8% 
ie SG: We eG wis & ddr e's 0:64:60 one eeee ee 8% 
SG OE PE Mls beuxredbcedeeecsnedscaceneeeee 8 
Oe Oe ree 7% 
a ‘dies PN Gls vi accecnscncverctsscceees 8 
20 ie NG. Olle cocccceunevewsesees 5 
on Oo eg cre Sian rats 


Prime neatsfoot oil.... 
Extra neatsfoot oil... . 
WO. TE WRENN Gide vccccvivcccccucscesscoues 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 


Valery POURS, PTOUDE. occcccccrcecece 544@ 5% 
White deodorized, in bbls., f.o.b. Chgo.. 8 @ 8% 
We, GED ccsaeeececevecasetces 8 @ 8% 
Soap stock, 50% f.f.a., f.o.b. mills.... 14%@ 1% 
Soybean oil, f.o.b. Ce aS %@ 5 
Corn oil, in tanks, f.o.b. mills......... 5%@ 6 
Coconut oil, sellers’ tanks, f.o.b. coast.. 24%@ 2% 
Refined in bbls., f.o.b. Chicago........ @ 8 


OLEOMARGARINE 


F. 0. B. Chicago. 


White domestic vegetable margarine... @14% 
White animal fat margarine, in 1 Ib. 

DY cndatecquiaths wan ehbeeae ews ss @13% 
We GND BOD ices cvcccccereccss @10% 
BREE CUMUMOR DODEET. ccc ccccescccvccces @11% 
WES BEC MAIGETING..0 cccccccsccveccecs @ 8 


(Continued on page 42.) 
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Better Smithfield Hams at 


667% LOWER FUEL CO 
FIREMAN firing 


with IRON 





. 9.71¢ 
ie Coal, Fired 


FUEL COST PER HOG , 
by Iron Fireman . 3.3c 


OOKING for added profits? Notice that, with oil, 
Gwaltney spent nearly a dime a hog in fuel. Also, 
there was a smoke nuisance problem, and steam pres- 
sure varied excessively. Then Gwaltney asked for an 
Iron Fireman engineering report (you are invited to 
ask for one, too) on its boiler plant. Iron Fireman’s 
engineering survey indicated that Iron Fireman firing 
would reduce fuel costs at least 54%. Gwaltney then 
installed an Iron Fireman Poweram. Fuel costs tumbled, 
not just 54%, but the spectacular amount of 66%— 
down to 3.3 cents a hog. And fuel savings are only the 
beginning of Gwaltney’s many betterments with Iron 
. the highly-responsive fuel bed keeps steam 
pressure steadier; helping Gwaltney maintain and im- 
prove its high standard of production... and all smoke 
nuisance has been eliminated. 


IRON FIREMAN 


Automatic Coal Stokers 


PORTLAND, OREGON; CLEVELAND; TORONTO 


Fireman.. 
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THE IRON FIREMAN 





Above: P. D. Gwaltney, Jr., holding Gwaltney's famous “Believe-it- 
or-not” Ham, cured in 1902 and featured by Ripley. This ham has 
never been in cold storage, nor has it been treated with a preserva- 
tive. Below: No. 2 plant operated by P. D. Gwaltney, Jr. & Co., 
Inc., at Smithfield, Va., home of the widely-favored Smithfield 
hams from peanut-fed hogs. Left: Iron Fireman Poweram, the 
type installed in 140 horsepower HRT boiler in Gwaltney plant. 


] 


Easy to Find Your Own Potential 
Fuel Savings 


The Gwaltney experience shows you the 
road to added profits. The first step is to 
ask for an Iron Fireman engineering sur- 
vey—similar to the one we made for 
Gwaltney. This survey will show you, on 
a conservative basis, the savings and firing 
improvements you can count on. The survey 
will be made in cooperation with your 
own engineer, fireman or consulting en- 
gineer. No obligation. 


| 
Sure—Make a Survey! | 

Iron Fireman Manuracturino Co. | 
3232 W. 106th St., Cleveland, Ohio. | 
‘ ; s: | 
Show me what Iron Fireman can do in our | 
own boiler plant. [_] Send catalog | 
| 

! 


Name 





Address —__ 


pocorn 
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Chicago Markets 


(Continued from page 40.) 








EW. YORK MARKET. PRIC 








CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbls., delivered...........+-.++ $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated...............+.+: 
Small crystals .... 
jum crystals . 
I coh ove a eee dine 44.4.6 :4'% CK O8 *-4o 
Dbl. rfd. gran. nitrate of soda.............. 


Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 





SION | weccdecvsccurececsetservecsoees 7.20 

i ciheckaewnedccwacenauekewar 10.20 

DE na weedashseecdebecosabenevenascuoees 6.8) 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans..... @2.93 
Second sugar, 90 basis...........6.--000. None 

Standard gran., f.o.b. refiners (2%) @4.40 
Packers, curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%...... eee @4.00 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%.......... @3.90 
Dextrose, in car lots, per cwt. (in cotton 

Dt Sceeeeed Ceneaeeeces enaeedevaee’ @3.64 

ee ind si ce-ebeucenvscdsreaces @3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 





Domestic rounds, 180 pack......... @.15 
Domestic rounds, 140 pack......... @.28 
Export rounds, wide............... @.41 
Export rounds, medium............ @.25 
Export rounds, narrow............. @.35 
No. 1 weasands -06 
No. 2 weasands.... . .03 
No. 1 bungs... @.12 
EE ios on oe” an@h'g aeieewe @.08 


Middles. regular SARE ODS @.40 
Middles, select, wide, 2@2%  - @.50 
Middles, select, extra wide, 2% in. 





Ge GUOE nce cccescccestenscoeee @.70 
Dried bladders: 
Be SN ono kee csvecicesecs -65 
10-12 in. wide, flat... PTS oer ere 50 
PU Be Bec cecceccsesceseee 35 
TS Oe WO Geo cccccccccsscccses -25 
Hog casings: 
PE, BOP BOD WER cc cccccccesceccss 2.10 
Narrow. special, per 100 yds.. beeanrenees 1.90 
Medium, era coose ae 
English, DL sdeseednevestcooects 1.15 
Wide, per 100 yds......... 1.00 
Hxtra wide, per 100 yds.. akeaeate 75 
TR vn cacwewedesécveceeeeuas -20 
EN ee 15 
Medium prime bungs................. -08 
I Es cw eccsccsceeeces .04 
PP ME UNE éebcvenceterescvecons .16 
EE dtnduucnederaeddeederdc.ceese 09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 











Per Ib. Per lb. 
Aletee, » pees etssgdpesvesdecun es 17% 18% 
ED: aataldn< aaeweed oe 19% 
Chili oa paca a est owes o winta al ae s 19% 
Chili Powder akace74e Riaeanaietacel ae ms 19 
POI, oc vaccccéccecscuss 27 31 
Madagascar ... A eee 17 20 
Zanzibar ..... puvinanéanweans 2 22 
GEE 65 6 cnc sexe nienonces 14 15 
PC eae Seneeheaeenmese 7 9% 
Mace, Fancy Banda...........ccsss 58 63 
ai aaalan aie edge 52 57 
E. I. & W. I. Blend 2 oan 50 
a oS rere ‘ 22 
SD kneveceusecees 15 
me. 29 a. Pp Se Ns 25 
EE vette a en-ss'c0 06. 665,00% « * 21 
ee SS eee ‘ 16 
Paprika, Extra Fancy, Spanish..... a 39 
Paprika, Fancy, Hungarian....... .” we 35 
Paprika, Spanish Type......... ; a 33 
Pepina Sweet Red _—: {RS mn 26% 
Pimiexo (220-lb. bbis.)............. 27% 
BN, GOD ccc ccccccccccsece ; 26 
BOM MN TER. Boccccvccvevsesees = 19 
pe, Black Aleppy. at — 9 9% 
DE IE Sic ccc cctcncceece 5% 7 
Black Tellicherry ............. ‘ 914 10% 
White Java Muntok......... aan 914 11% 
White Singapore ................ 9 11 
PE EE  0656.6.6-0.cne-ceawnnnne ee 10% 
Ground. 
‘or 
Whole. Sausage. 
Caraway Seed ....... MER rio 10% 12% 
Colery Seed, Premch........ssccsess 17 20 
STD concuscewtserucescees 11% 14 
Coriander Morocco Bleached........ 8 os 
Coriander Morocco Natural No. 1.... 6% 8% 
Mustard Seed, Dutch Yellow.. ‘ 9% 12% 
American ........ “ ™% 10% 
Marjoram, French 20 23 
RE 13% 16 
Sage, Dalmatian, Fancy............ 814 10% 
Dalmatian No. 1..........---.-:- 7% 9% 
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LIVE CATTLE 


Steers, medium and good, 1210-1423-lb.$ 9.50@10.75 


IED 0k 6-0 een cb owns hemus.ear 6.50@ 7.50 

SEED, os oa eden see ed eenene .. 5.50@ 6.25 

I ee ere 6.50@ 7.75 
LIVE CALVES 

Vealers, good and choice. : ..$ 9.50@10.50 

Vealers, medium and good. ~ 8.75@ 9.50 

Vealers, cull and common......... 6.00@ 8.00 


LIVE HOGS 


Hogs, good to choice. 160-200-Ib.......$ @ 7.45 


LIVE LAMBS 


Lambs, spring, 68-Ib. good and choice.$ @13.00 
Lambs, medium, clipped 60-Ib........ @ 9.25 


DRESSED BEEF 
Gy wet. 


Choice, native, heavy 
Choice, native, light) 
Native, common to fair 


Western Dressed Beef. 











Native steers, 600@800 Ibs............. 19 @21 
Native choice yearlings, 440@600 Ibs....19 @20 
Good to choice heifers............. .--17 @18 
Good to choice cows...... eee Oe, 
Common to fair cows.............. ....138 @14 
rer ee 13 @13% 
Western. City. 

eee 25 @27 26 @28 
SS ern pn 23 @24 
Se. T 21 21 22 
Ss 6 eee 40 48 44 b 4 
Bs Bs cc rccececceens 30 4 42 
Ew cdvcnensaneeu 24 @25 30 @34 
No. 1 hinds and ribs.....2 es 23 @26 
No. 2 hinds and ribs. 19 20 20 @22 
No. 1 rounds @l7j aii 
No. 2 rounds @16 @1 
No. 3 rounds @15 @i5 
No. 1 chucks ae @16 @16 
of” eee a @15 @i5 
No. 3 chucks........... : @l4 @t4 
City dressed bolognas....... erp os Ree @14% 
Rolls, reg. 6@8 Ibs. av.......... el 25 
Rolls, reg. 4@6 Ibs. av............. 18 @20 
Tenderloins, 4@6 Ibs. av............ 50 @60 
Tenderloins, 5@6 lbs. av..... : ...50 @60 
ae Tere we 
crag Moot aaa ce euleyaoncien ..16 @16% 
SO RE errr eee 
EAS on ee 
Genuine spring lambs, good............ 23 @23% 
Genuine spring lambs, good to medium..22 @23 
Genuine spring lambs, medium.......... 21 @22 
I I, TE é v-cninpeeeeeeces.s. 6690 21 @21% 
Spring lambs, good to medium..........20 @21 
Spring lambs, medium....... <.0:00-+ 6 6 oe 
I tals aoe sinaWiaad aieiwacee ccoeeh 
Sheep, medium ..... 5 ai. dake aasanaee 9 @ll 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
BORG ems BOE TOE MB). ccccccccccee $10.50@11.00 
Pigs, small lots (60-110 Ibs.)........ + 12.00@12.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs... -16%@ 17% 





Shoulders, Western, 10@12 Ibs. av...... 13%@14% 
Butts, regular, cédawacevevecese 14% @15% 
Hams, Western, fresh, 10@12 lbs. av....16%,@17% 
Picnics, West., fresh, 6@8 lbs. av.......12 @13 
Pork trimmings, extra lean.......... 15 @17 
Pork trimmings, regular 50% lean. 7%@ 8% 
DPATOTIBS cc cccvcccccvecccccecsece. --11 @i2 
Cooked hams, choice, skin on, fatted.... @38 
Cooked hams, choice, skinless, fatted.... @39 





SMOKED MEATS 


Regular hams, 8@10 Ibs. av. . 23%, @24 
Regular hams, 10@12 Ibs. av. 23 24 
Regular hams, 12@14 Ibs. av. 
Skinned hams, 10@12 Ibs. av. 
Skinned hams, 12@14 Ibs. av. 








Skinned hams, 16@18 Ibs. av. ........ 22 @2 
Skinned hams, 18@20 lbs. av. ..........22 @23 
Picnics, 4@6 lbs. = Suieews ase newen 17 @18 
Picnics, 6@8 Ibs. aan 7 
City pickled bellies. 8@12 Ibs. Gi sesced 20 @21 
Bacon, boneless, Western............... 22 @23 
i EE ME cceccccscccvecucs 21 @22 
Rollettes, 8@10 Ibs. av. ......... -20% @21% 
BOSE POMGRG, MGM. ccc ccc ccccsccccccces @23 
pe ere see @24 





FANCY MEATS 


Fresh steer tongues, untrimmed...... 16e a pound 
Fresh steer tongues, 1. c. trimmed. 28¢ a pound 
ee Re 30¢ a pound 
Sweethreads, weal ..........0.0:. .. 7Oe a pair 
ET IUD 60. ticis' v0b0ee eee 0.09% .. 12e¢ a pound 
Mutton kidneys ..........:0:. Payee 4c each 
Livers, beef ....... Saenmewans ..... 29¢ a pound 
GE iad. a aalacelndd x 49-0 0 6 acamereve l4e a pound 
Beef hanging tenders... 30c a pound 


Ea Rae . 12¢ a pair 


BUTCHERS’ FAT 


RAs Seccipae rarer se <—- 50 per cwt, 
EE n'a: 4:00. vit ew .xceidievawG a ‘ 2.25 per cwt. 
Edible Suet ....... Peres  . 


rrr Perr e 2.75 per cwt. 


GREEN CALFSKINS 


5-9 914-12% 12-14 14-18 18 up 
Prime No. 1 veals...15 2.10 2.25 2.30 2.45 
Prime No. 2 veals...14 1.90 . 2.10 2,15 
Buttermilk No. 1....12 1.80 1.95 2.00. .... 
Buttermilk No. 2 | 1.65 1.80 1.85 








Branded gruby ...... ¥ | .80 1.00 1.05 
ROME SF cccccccces 7 -80 1.00 1.05 


BONES AND HOOFS 





Per ton 

del'd basis. 

I I IE ook 65.65 Kntecsewswecees . .$62.50 

| Ra eucedsaaee . 55.00 

Flat shins, heavy ieecunuaneseuawes . 52.50 

PT re eee Ce . 47.50 

PO eee LC 

black and white striped......... 40.00 

BUTTER. 

Chicago. New York. 

Creamery (92 score)..... @23% 23% an 

Creamery (90-91 score) ...224%4@23 @23% 
Creamery firsts (88-89) ...2144@22 21% @22% 

EGGS. 

Extra firsts ...........--16Y%e@16O% —s— ww. eee ewe 

eG, BOE occ tv ccveee 16 @16% @18 ; 

DRED ones <ocedersccs Sepeseess 16% @16% 

LIVE POULTRY. 

MEN a... gee ie pecnoue eae 9 @l17 15 @18% 
Springs . : .. .18%@20% 15 @21 

Fryers ..... eer 16%@17% 
Broilers ..... ..14 @18 17 @21 
Old Roosters .. -.-11 @I12 12 @13 
Ducks ..... bcccara - 8 @12 @ll 

OGE weness aw « 8 BIO —es_—s cccvcses- ee 
INDO: oiccveccesnascees 14 @19 17 @20 

DRESSED POULTRY. 

Chickens, 17-24, frozen. . .2: @23 

Chickens, 25-47, frozen. ..2 22 2 


Chickens, 48/up, frozen. .2: 2 
Fowls, 31-47, frozen..... D201 @21% 
48-59, frozen .......... , @22 
60 and up, frozen...... 19% @21% 20 @22% 

Turkeys, Northwestern, 
Young toms, boxes, 
MNES dicks Ga Serehsatacaiane @29 @30 








BUTTER AT FIVE MARKETS 


Wholesale prices 92 score Apr. 29 to May 5: 


April —- May —— 
29. 1. 2. 3. 4. 5. 















Chicago . 21% 21% 22% 22 
New York 22% 23 22% 23 2314 
Boston ..23% 28% 23% 23@ 23% 23% 
Phila. ++ 23% @ 23@ 23% @ 23% 

231g 23% 231% nee 
San, Fran. 24 2314 231 23% 24 


Wholesale prices carlots—fresh cmtenitent-40 
score at Chicago: 


House ...21 21 21% $$%.21% #=+..1% 22 
Track ....21 21 21% 21% 21% 22 


Receipts of butter by cities (lb.—Gross Wt.): 
This Last —Since January 1.— 

week. week. 1939. 193) 
Chgo. . 3,455,415 3,424,676 87,681,700 74,900,725 
N.York 4,335,669 4,051,254 89,072,682 87,084,241 
Boston 1,107,052 1,182,355 26,927,123 27,735,470 
Phila.. 1,534,624 1,462,970 26,221,636 25,687,572 
Total.10,432,760 10,121,255 229,903,141 215,408,008 

Cold storage movement (lbs.—net wt.): 

In On hand Same day 
May 4. May 4. May 5. Last year. 
Chicago ... 44,800 266,430 31,337, 064 5,312,125 
New York.. 30,789 182,621 30,398, 487 2,001,087 
5,0. 520,264 


Boston ..... 13,950 36 
Phila. ..... 36,416 1,457,413 1,722,382 
Total .. 1125, 125,965 456,941 63,553,630 9,555,858 
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More and more meat packers are installing Standard 
Stainless Steel Spiral Chutes for fast, clean handling 
between floors. The slight additional cost of stain- 
less steel for this service is more than offset by the 
extra wear—the extra 
sanitation—the fact that 
these chutes meet all 
inspectors’ requirements. 


Write for complete infor- 
mation covering these and 
other Standard equip- 
ment for packing plants. 


General Offices 
North St. Paul, Minn. 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 








AIR CONDITIONING 


MEETS PACKING PLANT STORAGE NEEDS 


IAGARA Air Conditioning Fan Coolers are 

superior for all food storage and processing. 
Niagara “‘No-Frost’’ is an improved, cost-saving 
method of preventing ice formation on cooler 
coils—saves loss of time—no defrosting—no 
corrosion hazard—avoids maintenance trou- 
bles and saves 25% in size and capacity of 


cooling equipment. 
Representatives in principal cities. Address in- 
quiries to 


NIAGARA 

BLOWER COMPANY 

6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 
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PACKERS SAVE EVERY WAY WITH 


BEEF CLOTHING 


PATENT APPLIED FOR 


LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 
FULL-SIZE WORKING SAMPLE FREE! WRITE TODAY! 


THE CLEVELAND COTTON PRODUCTS CO. 
Cleveland Ohio 
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APRIL HOG KILL UP 
470,000 FROM 1938 


EARLY half a million more hogs, 

but fewer cattle, calves and lambs 
were slaughtered under federal inspec- 
tion during April than in the same 
month a year ago. Slaughter of all 
classes of livestock was _ seasonally 
smaller in April than in March. 

While the decline in cattle and calf 
kill from April, 1938, was in keeping 
with the steady decrease from the high 
point reached a few years ago, the de- 
cline in sheep and lamb slaughter dur- 
ing the month was the result of adverse 
weather and feed conditions in early 
lamb states. This will mean that the 
heavier supply of lambs will be avail- 
able later, as the lamb crop is large. 

Number of meat animals processed 
under federal inspection during April: 


April, March, April, 

1939. 1930. 1938. 
GOGO seccccccccces 677,439 773,800 748,620 
GE kecatawcene $57,258 478,416 502,082 
Hogs .... eeeeee 2,981,115 3,229,120 2,462,001 


Sheep and lambs...1,224,336 1,473,069 1,424,933 


While cattle slaughter in April was 
smaller than in the same month for each 
of the past five years, it was larger 
than April slaughter of the years 1928 
to 1933 inclusive; hog slaughter, on the 
other hand, was the heaviest for the 
month since 1934 and showed a trend 
toward volume in years prior to drought 
and hog reduction programs. 


FOUR MONTHS TOTALS. 


Cattle. Hogs. Sheep. 

1930 . ee eeeee ss 2,865,267 13,093,815 5,514,080 
1938 years -+++-3,108,826 12,106,356 5,828,106 
rere rere 5 5,661,349 
DD éecencceeees 3,223,162 5,493,834 
ere error F 5,339,086 
Reerrrrercrer. 4,972,112 

5,404,182 










16,994,742 6,042,141 
16,515,252 5,464,956 
15,908,226 5,156,961 
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PRICES OF GOOD CATTLE AT CHICAGO 


During early months of 1939 good steers have averaged well above the 1938 level and 
during March and early April were above the 1924-1933 average. Prices of good cows 
have been relatively high compared with earlier periods because of the shortage of this 
class of cattle and the brisk demand for good grade cow beef. (Chart by B. A. E.) 





For the first four months of the year 
total cattle kill was exceeded only four 
times in the 10-year period. Hog kill 
was the largest for the four months 
since 1934 but is still well under the 
slaughter prior to that time, although 
it is becoming more nearly normal. 


Lamb kill for the period was not 


much out of line with the volume pro- 
cessed in like period in earlier years, 
although affected somewhat by slow 
lamb growth so far this season. 

Calf slaughter in April was the small- 
est for the month since 1933 and was 
also the lightest for the first four 
months of the year since 1933. 











Detroit, Mich. 
Dayton ,Ohio 





Livestock Buying Service 








Order 
L. H. 





Buyer of Live Stock 
MeMURRAY 


Indianapolis, Indiana 

















La Fayette, Ind. Louisville, Ky. 
Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 
Nashville, Tenn. 
Montgomery, Ala. 
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For lard and marga- 
rine presses and fil- 
ters. A high quality 
product at money- 
saving prices. Send 
for free sample. 


BEMIS BROS. BAG CO. - ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., May 11, 1939.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota, hog trade 
leaned slightly toward the down side 
this week, despite a substantial reduc- 
tion in receipts. Prices on Thursday 
closed steady to 10c off from last Satur- 
day. 

On Thursday’s session good and 
choice, 180-220-lb. butchers, $6.50@6.90, 
mostly $6.55@6.75 at yards, few $6.80 
and $6.70@6.85 at packing plants. Av- 
erages of 220-250-lb. generally $6.35@ 
6.80, mostly $6.60@6.75 at plants; 250- 
270-lb., $6.25@6.70, bulk at plants 
$6.45@6.60; 270-290-lb., $6.10@6.50, 
mostly $6.25@6.45 at plants; 290-350- 
Ib., $5.85@6.35, largely $5.90@6.25; bet- 
ter grade, 160-180-lb., $6.35@6.75, me- 
diums discounted unevenly; good pack- 
ing sows 350-lb. down, $5.50@5.80, few 
$5.85 and $5.90; 350-425-lb. packers, 
$5.35@5.70; 425-550-lb., $5.10@5.60. 





Receipts for week ended May 11. 

This Last 

week. week, 
Friday, May 5..... See a , 00 
Saturday, May 6.............. 23,800 23,000 
Monday, May 8... ieee eee 37,800 45,000 
BOONE. TOF Beccscccvscvesee 18,600 22,900 
Wednesday, May 10.......... 16,000 23,600 
Thursday, May 11.......... 14,300 23,000 


BEEF COSTS AND VALUES 


Hide and other by-product values, 
which have an important influence on 
cattle values, have declined substan- 
tially since last October, T. Henry Fos- 
ter, president of John Morrell & Co. and 
chairman of the board of the Institute 
of American Meat Packers, pointed out 
last week at the annual Cattle Feeders’ 
Day at Kansas State College, Manhat- 
tan, Kans. 

“Frequently the value of cattle by- 
products will about cancel out the cost 
of dressing, distributing, and marketing 
the meat from cattle,’ Mr. Foster 
stated. “At times, the meat packing in- 
dustry is’ so successful in finding a mar- 
ket for cattle by-products it can sell the 
meat for less than it paid for the live 
steer. 


“However, at current market values, 
by-products will not cancel out these ex- 
penses, which include labor, fuel, power, 
taxes, and all the other necessary ex- 
penses, and the cost of transporting the 
meat to market and merchandising it. 

“On the basis of actual, current mar- 
ket values, the by-products fall about 
$6.60 short of canceling out the expenses 
of dressing, distributing and marketing 
the meat from a 1,000-lb. steer that 
brought approximately $97.00 on the 
hoof at Kansas City last week. By- 
product values from a 1,000-lb. steer 
have declined about $2.60 per head since 
October, 1938.” 

Chairman Foster declared that meat’s 
great appeal for the American con- 
sumer accounts for approximately one- 
fourth of the total cash income of the 
American farmer. 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, May 11, 1939, as 
reported by the U. S. Bureau of Agricultural Economics: 

















Hogs (soft & oily not quoted), CHICAGO, NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL 
BARROWS AND GILTS: 
Good-choice : 
140-160 10 $ 6.35@ 6.65 $ 6.35@ 6.65 $ 6.90@ 7.10 
160-180 6.50@ 6.70 645@ 6.70 6.85@ 6.95 
180-2 6.60@ 6.75 6.50@ 6.70 6.85 only 
200-220 6.65@ 6.75 6.60@ 6.70 6.80@ 6.85 
220-250 6.55@ 6.70 6.60@ 6.70 6.55@ 6.85 
250-290 6.20@ 6.65 6.25@ 6.70 6.10@ 6.75 
290-350 5.90@ 6.30 6.00@ 6.35 5.75@ 6.20 
Medium: 
TGD-1G0 TRB, oo ccvccescccces 6.10@ 6.70 6.10@ 6.30 ..... ° 06 s0sweese 6.30@ 6.! 
BEE EE. 26cenceeseesw ee 6.385@ 6.85 6.15@ 6.65 = .....020.2 cece ee 6.30@ 6.50 
er 6.45@ 7.00 6.35@ 6.65 25@ 6.65 =... .2ee «+. 6.20@ 6.50 
PACKING SOWS 
Good: 
5.90@ 6.20 5.65@ 5.75 5.60@ 5.75 5.55@ 5.65 
5.75@ 5.95 5.65@ 5.75 33 5.65 5.55@ 5.65 
5.25@ 5.85 5.60@ 5.65 5.40@ 5.60 5.50@ 5.55 
Medium: 
Se Sek cetera auns 5.10@ 5.75 5.10@ 5.70 5.35@ 5.60 5.25@ 5.60 5.50 only 
PIGS (Slaughter): 
Good-choice, 100-140 Ibs..... 6.00@ 6.70 6.10@ 6.35 eine. sapeakank - %7,00@ 7.75 
Medium, 100-140 Ibs........ 5.65@ 645 SB. TEE GCI sac ncvccccce ceccccccce coecescsee 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
750- 900 Ibs. 11.00@12.50 10.00@11.00 10.25@11.50 10.00@11.25 10.00@11.25 
900-1100 Ibs. . 11.25@12.75 10.00@11.25 10.50@12.00 10.25@11.50 10.00@11.25 
1100-1300 Ibs. - 11.25@13.25 10.25@11. 75 10.50@12.00 10.50@11.75 10.00@11.25 
1300-1500 Ibs. 11.25@13.25 10.50@12.25 10.75@12.00 10.50@11.75 10.00@11.25 
STEERS, good: 
750- 900 Ibs. 9.25@11.2% °. 00@ 10. 00 9.00@10.50 9.00@10.00 9.00@10.00 
900-1100 Ibs. 9.25@11.25 25@10.25 9.00@10.50 9.00@10.25 8.75@ 10.00 
1100-1300 Ibs. 9.25@ 11.25 He> 50 os 25@10.50 9.00@10.50 8.75@10.00 
1300-1500 Ibs. 9.25@11.25 9.50@10.50 .25@ 10.75 9.00@10.50 8.75@10.00 
STEERS, medium: 
FEO-EIOD TOR, cwvcccvceccese 8.50@ 9.25 8.25@ 9.25 8.25@ 9.25 8.00@ 9.00 7.75@ 8.75 
1100-1300 Ibe. ......cccccee 8.50@ 9.25 8.50@ 9.50 8.25@ 9.25 8.25@ 9.00 7.75@ 8.75 
STEERS, common (plain) : 
, oo errr errr 7.50@ 8.50 7.75@ 8.50 7.25@ 8.25 7.25@ 8.25 7.00@ 7.75 


STEERS AND TIEIFERS: 


Choice e, 5b 10.00@12.00 





Good, 9.00@10.00 
HEIFERS: 
Choice, 750-900 Ibs......... 10.006 11.00 
Good, 750-900 Ibs........... 9.25@10.00 
Medium, 550-900 Ibs........ 8.2 ‘53@ 9.25 
Common (plain), 550-900 Ibs. 7.00@ 8.25 
COWS, all weights: 
CNY einen sanaweseceseeue 8.00@ 8.50 
DE Ade dieNcllewe deena whues 7.00@ 8.00 
Medium ....ccccccccccccece 6.50@ 7.00 
Common (plain) ........... 6.00@ 6.50 
Low cutter and cutter...... 4.50@ 6.00 
BULLS (Ylgs. excl.), all weights: 
ED 6000 5:8:00cedereerne pee 7.25@ 7.75 
P.. snip wakecnwonshatrnee 7.00@ 7.40 
Cutter and common (plain). 6.50@ 7.00 
VEALERS, all weights: 
CED once tweses~erseuseese 9.50@10.50 
GO dc0ncvssehunesneweenene 8.50@ 9.50 
MORIBM eo escccwcecceses sec 7.50@ 8.50 
Cull and common (plain)... 6.50@ 7.50 
CALVES, 250-400 Ibs.: 
SND Son gestocsn ens suweeesé 8.00@ 9.00 
MD Genes e osence b006n0eee-s 7.00@ 8.00 
pT RC err ere ee 6.00@ 7.00 
Common (plain) .......+++- 5.50@ 6.00 


*Slaughter Lambs and Sheep: 
SPRING LAMBS: 

Choice (closely sorted) 

**Good & choice... es 
**Medium & good.... 

Common (plain) 

LAMBS: 

Choice (closely sorted) 

**Good & choice. 

**Medium & choice 












Common (plain) .........+. 
LAMRS (Shorn): 

Choice (closely sorted)...... 9.50@ 9.65 
**Good and choice....... 8.75@ 9.40 
**Medium ........ 

Common (plain) ..........+. 

EWES:*¢*¢ 
Good & cholee.....ceccesses 5@ 4.75 


Common (plain) & medium.. 2 0G 3.75 





9.75@10.50 9.50@10.50 9.50@10.75 9.50@10.75 
9.00@ 9.75 8.25@ 9.50 8.50@ 9.75 50@ 9.75 
9.75@10.25 50@10.50 9.50@10.50 9.50@10.25 
9.00@ 9.75 8254 9.50 8.50@ 9.50 8.25@ 9.50 
8.25@ 9.00 7.25@ 8.25 7.50@ 8.50 7.25@ 8.25 
7.25@ 8.25 6.25@ 7.25 6.50@ 7.50 B.50@ 7.25 





5 ‘ 5. 2 
"75@ 6.25 4.50@ 6.00 4.25@ 6.00 4.2 5@ 5.75 


50@ 7.75 


7 7.00@ 7.50 7.00@ 7.50 6.75@ 7.25 
6.75@ 7.50 7h 


7 
6.75@ 7.10 6.25@ 7.00 6.00@ 6. 


6.00@ 6.75 6.00@ 6.75 5.50@ 6.25 5.25@ 

9.75 only 9.50@10.50 9.00@10.00 9.00@10.00 
8.50@ 9.75 Her 9.50 8.00@ 9.00 8.00@ 9.00 
7.25@ 8.50 7.50@ 8.50 7.00@ 8.00 6.50@ 8.00 
5.00@ 7.25 6.00@ 7.50 5.50@ 7.00 4.00@ 6.50 
8.50@ 9.50 8.00@ 9.50 8.50@ 9.50 8&.00@ 9.00 
7.50@ 8.50 7.00@ 8.00 7.50@ 8.50 7.00@ 8.00 
6.50@ 7.50 6.00@ 7.00 6.50@ 7.50 6.50@ 7.00 
5.00@ 6.50 5.00@ 6.00 5.50@ 6.50 5.00@ 6.50 


10.85@11.00 10.75@10.90 
10.25@10.75 10.00@10.75 
9.25@10.00 8.75@ 9.75 





10.15@10.25 
9.75@ 10.00 
8.75@ 9.50 
8.00@ 8.60 


‘50@ 8.50 





9.25@ 9.50 9.15@ 9.25 9.00@ 9.10 .......... 
8.25@ 9.00 8.90@ 9.15 
7.50@ 8.25 7.75@ 8.65 
8.50@ 4.25 3.50@ 4.2 


4.3 
2.00@ 3.50 2.25@ 3. 50 2.00@ 3.50 


*Quotations based on animals of current seasonal market weights and wool growth. 


**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the medium grades, respectively. 


***Quotations at Chicago and Nat. Stk. Yds. on shorn basis; at Omaha and Kansas City on wooled basis. 








PACIFIC COAST LIVESTOCK 


Receipts of salable livestock for five 
days ended May 5: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles ........ 4,126 1,087 1,972 2,272 
San Francisco ...... ,600 250 82,550 38,500 
oo. ae 2,725 410 4,595 2.290 


APRIL BUFFALO LIVESTOCK 


April receipts, shipments and slaugh- 
ters at Buffalo, N. Y., were: 






Cattle. na Hogs. Sheep. 
Receipts ..... -21,150 19,990 23,564 36,011 
Shipments 18,22! is, 957 16,348 25,706 
Local slaughters .... 7,609 5,785 7,225 10,838 








PACKERS' PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending Saturday, May 6, 1939, 
as reported to The National Provisioner: 


CHICAGO. 


Armour and Company, 2,803 hogs: 


pany, 3,595 hogs; Wilson & Co., 


ern Packing Co., Inc., 1,400 hogs; 
Co., 5,163 hogs; Shippers, 4,929 hogs; Others, 


O£8. 
Total: 
58,046 sheep. 


33,315 cattle; 4,631 calves; 


KANSAS CITY. 


Cattle. Calves. 


Armour and Ques 2,887 508 
1,940 





Swift & Com- 


hogs; 


West- 


Agar Packing 


Hogs. 





Hogs. 
5,532 
3,644 


2,800 
2)593 


ore Pkg. Co. & 411 

wift & Company. . 1,510 512 

Wilson eee 1,609 371 

Be. PEO. Giricccess ows «os 

Kornblum Pkg. Co... 1,197 eos 

WE dtaccececscse 3,295 183 

Sn 12,438 1,985 

OMAHA. 
Cattle and 

Calves. 

Armour and Company........ 5,123 

Cudahy Pkg. Co......... .. 3,951 

Swift & Company........... 3,474 

., Lf eae —_ 
Others 


Cattle and calves: 
Omaha Pkg. Co., 
Pkg. Co., 834; 
Pkg. Co. 
Pkg. Co., 

Total: 
20,411 sheep 


16,826 cattle and calves; 


EAST ST. LOUIS. 


























23,118 


45,914 hogs; 


Sheep. 


5,835 3h 


4,316 
26,584 





Sheep. 
4,876 


Eagle Pkg. Co. » 38; Greater 

134; Geo. Hoffmann, 45; Lewis 
Nebraska Beef Co., 754; Omaha 
, 171; John Roth & Son, 110; South Omaha 
205; Lincoln Pkg. Co., 324. 


22,168 hogs; 




















Cattle. Calves. Hogs. 
Armour and Company 2,213 1,367 8,346 
Swift & Company.... 2,175 2,376 10,397 
Hunter Pkg. Co...... 1,038 235 4,229 
Heil Pkg. Co. ‘ ‘ anion 3,001 
Krey Pkg. Co.. 5,640 
Laclede Pkg. Co. s 2,197 
Sieloff Pkg. Co...... me or 1,581 
ED 5. vob Ween wire 1,871 1,658 9,212 
WEEE Sos avceueeeced 2,836 150 4,513 
RRR AT 10,133 5,786 49,116 
Not including 1,079 cattle, 4,439 calves, 
hogs and 1,432 sheep bought direct. 
8T. JOSEPH. 
Cattle. Calves. Hogs. 
Swift & Company.... 1,658 423 6,548 
Armour and Company 1, 782 2 464 4,988 
Ge éscaccesiowes 1,433 45 1,135 
WD dna cddssicecs - 4,873 932 12,671 
Not including 753 hogs and 401 sheep 
direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 2,738 64 5,270 
Armour and —aeene = 2,816 79 5,459 
Swift & vee. 2 255 68 3,103 
Shippers ....... «e 3. 564 156, 522 
ME dcccacenvwdde 303 14 5 
NE wc vinns onnneie 8,676 240 20,429 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Armour 4 | Company 1,960 1,136 3,687 
Wilson & Co......... 1,72 28 904 3,517 
GE wasssveuvecea 296 13. 1,204 
WEEE ccnnekcnvaces 3,984 2,053 8,408 
Not including 30 cattle and 978 hogs 
direct. 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co...... 1,078 449 3,156 
Dold Pkg. Co........ 569 129 «61,278 
Wichita D. B. Co.. 4 . “oe 
Dunn-Ostertag ...... 61 oe ges 
Fred W. Dold....... 112 458 
Sunflower Pkg. Co... 34 213 
Keefe Pkg. Co....... 136 eee 
Detal .ccccevecess - 1,994 578 5,105 
Not including 2,924 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. 
Armour and Company 1,358 117—s«:11,427 
Swift & Company.... 978 87 1/540 
Cudahy Pkg. Co...... 779 86 1,092 
eee 2,228 342 «61,241 
WEEE vctacicwceeos .- 5,343 632 5,300 
MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co.. 2,083 4,861 7,686 
Armour and Co., Mil. 847 seated eee 
Armour and Co., Pitts. 48 cee 
N. Y. B. D. M. Co.. 38 . eid 
ere 302 26 140 
GOD csvcccecsesee 989 1,128 92 
ONE eeatcceusene 4,307 8,562 7,918 
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Sheep. 
3,893 
4,307 


685 
1,590 


10,475 
30,802 


Sheep. 
10,937 
4,559 
6,176 


21,672 
bought 





Sheep. 





11,491 


Sheep. 
2,190 
2,157 

4 


4,351 
bought 


Sheep. 
4,648 





4,648 


Sheep. 


9,800 
9, 742 
2, 7 


14,295 
35,914 





Sheep. 
969 
366 
1,385 













































































FT. WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,823 1,365 3,125 9,613 
Swift & Company.... 2,578 1,512 2,740 10,662 
Blue Bonnet Pkg. Co. 241 65 258 5 
City Pig. O0...<ccce 212 53 571 eee 
Rosenthal Pkg. Co... 38 3 46 peer 
TIN ccvicecscrics 5,892 2,998 6,740 20,280 
8ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 3, — 2, 12,207 1,596 
Cudahy Pkg. Co..... 851 1,631 soe 23, 
Rifkin Pkg vee 683 33 ees eee 
Swift & ny ~yhe 5, 858 5,212 16,488 2,525 
United Pkg. Co. -+ 2,420 108 eee 
WEE ais <cvcwecens 2 972 1,331 ese e 
WEE weesnarreses 15,930 11,003 28,695 4,744 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co......... 1,203 566 11,419 2,182 
Armour and Company 875 232 2,415 nite 
Hilgemeier Bros. ... 10 cee 1,100 
Stumpf Bros. ....... eos eee 135 
Meier Pkg. Co...... ° 72 22 281 a 
Stark & Wetzel..... ° 121 26 426 17 
Wabnitz and Deters. 30 92 305 51 
Maass Hartman Co.. 38 15 ee 
BD eccsecuccces 1,894 as 17,368 953 
EE vecnsesseavns 1,030 268 82 
MEE. Sieecéewancs 5,273 2,909 909 33,709 3,285 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons... ... 24 a 166 
E. Kahn’s Sons Co.. 479 494 8,086 338 
Lohrey Packing _ 2 “an 262 
H. H. Meyer Pkg. Co. 17 --. 4,344 oun 
J. Schlachter’s i 107 174 eee 54 
J. & F. Schroth P. Co. 17 --. 8,485 és 
J. F. Stegner Co..... 253 252 ees 14 
DED Sccvcevseet 119 190 82,295 eee 
ee 1,184 879 709 360 
Bete cescccccesee 2,178 2,013 19,181 932 
Not including 1,101 cattle, 22 calves, 2,563 hogs 
and 1,393 sheep bought direct. 
RECAPITULATION.+ 
CATTLE. 
Week Cor. 
ended Prev week, 
May 6 week. 1938. 
EE Meas é cdc anneenae 83,315 33,889 32,977 
OE ee 12,438 11,837 11,162 
DE stuendscvcceeeda 16,82 16,942 12,754 
East St. Louis........... 10,133 10,660 2,808 
Cy setsceeccecues 4,873 554 4,102 
SE WEE ntacieebcaneed ca 8,676 10,498 9,042 
Oklahoma City ........ 3,984 4,084 4,351 
 wewsevesneaeuecte ° 2,368 863 
EE Biodan a nacaehioeen 5,343 5,210 4,587 
= ra ee 15,930 16,758 9,631 
See ,807 562 3,646 
Indianapolis ............ 5,273 6,627 5,700 
ED 66S cecpedwn ene 2,178 2,406 2,336 
NE a eedweneemecem 5,892 3,996 4,137 
BED e64areceebeeewene 131,162 134,391 119,096 
HOGS. 
SD nk Oa civvesesbeu ee 45,914 A 43,065 
OO ae ,306 8,579 6,468 
C—O er 22,168 21,196 17,104 
East St. Louis........... 49,116 42,515 40,948 
area 2,671 13,145 9,642 
Se 20,429 20,313 11,230 
a eee 8,408 7,64 5,983 
DE, 6¢catenerttsies 5,105 5, 2,776 
aaa See ee 5,300 4,842 5,022 
OO See re 28,695 27,06 16,853 
ne a, MOE re 7,918 9,013 7,040 
OO EE t 40,429 29,656 
. a aseers= 19,181 20,356 18,753 
LE Da wen vaneedwen 6,740 5,984 3,832 
EEE sénressicvivsasen 274,660 273,547 218,372 
SHEEP. 
GN avcascvadannkeena 57,174 76,379 33,077 
DE GP cocceseseccs 26,584 33,463 34,973 
Ee oe 20,411 = 12,918 977 
EE 8 eee 10,475 11,162 17,290 
i SE Koncectrneeewe 21,672 26,625 20,197 
| ara 11,491 5,626 5,100 
Oklahoma City ......... - 4,351 4,717 5,197 
Wichita ...c.0. ‘ -- 4,648 3,395 8,269 
Denver ...... 35,914 26,213 45,332 
St. Paul ... 4,744 3,966 3,610 
Milwaukee . 335 958 830 
Indianapolis 285 2,571 6,639 
Cincinnati .... 2,013 879 1,771 
Ft. Worth ..... seeeeeese 20,280 19,543 61,178 
NEE Sc sterceceececes 224,377 228,415 274,340 


*Cattle and calves. 
+Not including directs. 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 23,740 cattle, 4,073 
calves, 35,867 hogs and 27,860 sheep. 


The National Provisioner—May 13, 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 























TRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Wiis TE Bec cc ccccs 13,541 i» 440 19,913 14,064 
Tues., May 2........ 6,69: 2'562 19,912 11,602 
Wed SP Becocsces 4 1/111 13,923 10,942 
Thurs., May 4...... 4,624 1,427 13,479 15,642 
Fri., May 5......... 1,056 289 9,035 12,430 
Sat., May 6......... 200 ..-- 5,000 5,000 
*Total this week....34,183 6,829 81,262 69,500 
Previous week ...... 36,146 7,991 80,956 82,046 
Year QO ....0-.-.. .32,107 7,054 73,892 51,516 
Two years ago es acbiataral 37,487 8,437 67,311 47,837 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 1 41 1,119 5,790 
Tues., May 2 51 760 3,255 
Wed., May 3 i 68 682 825 
Thurs., May 4....... 49 926 4,747 
Fri., May 5 409 69 1,365 3,588 
Sat., May 6. sone naan 500 
Total this week..... 10,187 278 4,852 18,705 
Previous week -10,178 287 3,826 ,584 
Year ago ..... . 12,605 406 6,709 10,037 
Two years ago...... 11,006 482 7,733 11,267 


*Including 552 cattle, 1,496 calves, 35,098 hogs 
and 21,236 sheep direct to packers from other 
points. 


TMAY AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 





-——-Muay—-—— — Year——— 

1939. 1938. 1939. one 
Cattle 34,183 eg 580,408 55,092 
Calves . 3,829 7,054 121,043 121,911 
Hogs - 81,262 69; 191 1,440,978 1,539 "313 
Sheep 69,500 43,992 1,139,895 1,014 "466 





fAll receipts include directs. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 
Week ended May 6. —- = $6.85 “2 25 $9.95 
Previous week ...... 6.85 5.25 9.95 
[Serre B35 7.95 4.75 8.45 
EC Dedd.adnwewdaenien 10.85 10.15 5.75 11.05 
NT: «a:b: dukiely a ee aiaibiee 8.10 9.90 5.75 11.2 
Sa rere 11.30 9.05 3.50 8. 
WOES vevccsscccceees 7.15 3.60 4.25 9.40 
Av. 1934-1938 .... $9.15 $8.15 $4.80 $9.65 


SUPPLIES FOR CHICAGO PACKERS. 
oe. Hogs. Sheep. 


Week ended May 6..... 76,410 50,795 








Previous .week ....... 35° 980 78,052 55,702 

St cithachuntadhente pexerin 19, 67,385 41,210 

EY acacdidinre cast alec neste sane 26,288 59,795 34,762 

eee 29,150 63,266 27,656 

eee & 26, 57,972 60,108 
HOG RECEIPTS, WEIGHTS AND PRICES. 

Av. 
No. wt., Prices—— 


rec’d. Ibs. Top. AV. 





*Week ended May 6... 81,300 255 $7.30 $6.85 
Previous week ........ 80,956 254 7.15 6.85 
(Sea 73,892 254 8.25 7.95 
ce eee 67,311 238 70.45 10.15 
Se - 232 1).55 9.90 
0 rr 65,378 245 9.30 9.05 
DE wcsseucasewensede 116,387 231 3.85 3.60 
Av. 1934-1938 ...... ~ 78,00 000 “oH $8.50 $8.15 


*Receipts and average weight for week ending 
May 6, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, May 5, 1939: 


Week ending May 5, 1939.................. 89,207 
EE odd ccescuiexeawoacdiencheheiecewe 90,317 
iia a 6:5 056: 000s eeaUP base eee eee 78,181 
aa weccasrdeuneseuneneseneccaene 74,045 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, May 11: 


Week ended Prev. 

May 11. week. 

Packers’ purchases ............ 39,642 42,086 

Shippers’ purchases ........... 3,505 4,598 

SEE, hn bub aks scasakSoabiaas 43,147 46,684 
NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended May 6: 


Cattle. Calves. Hogs.* Sheep. 
Salable receipts ..... 2,296 999 459 585 
Total, with directs...5,712 11,509 26,939 48,06: 
Previous week— 
Salable receipts ....2,430 1,296 492 870 
Total, with directs.7,289 9,407 25,213 48,650 
*Including hogs at 41st street. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended May 6, 1939. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 






















































CATTLE. NEW YORK. PHILA. BOSTON. 
Week Cor. STEERS, carcass Week en@ieg May 6, 2008....0:.05:00:0560.0<5 9,737 2,581 2,621 
ended Prev. week, Week previous ..... ATE a epee © 8,61744 2,488 2,643 
May 6. Week ines. Same week year ago............-..-05- 8,319 2,548 2,532 
Chicago? . 24,393 24,790 
Kansas City* 14,423 14,394 COWS, carcass Week ending May 6, 19389.............. : 1,398 1,298 2, 
Omaha® ....... 16,159 17,198 Teck rious 5 5 314 
eg Nia Sa Saas 43'386 sf) ee 4% 1,185 inne en 
St. Joseph .. 4071 Same week year ago............- eae. 99414 1,121 2,256 
oe ae a ves i 4 BULLS, carcass Week ending May 6, 1939......... ren 338 791 14 
Fort Worth® 6.150 WR DEUNUEED Nanded cscs tyekseecs aNeeaees 248 547 18 
Philadelphia ; 1,998 ee 197 576 43 
Indianapolis ......... 1,303 , 
New York & Jersey City 10,494 VEAL, carcass Week ending May 6, 1939...............- 13,857 1,749 970 
—— ‘ ¢ 5,956 WG DOOTIION ens nc eesesccessenenseesens 9,562 1,423 697 
— : a Same week year ago...........-.-- 14,183 2,256 904 
Ma : ett LAMB, carcass Week ending May 6, 1939........ 37,908 14,328 13,139 
— - 9 scsi Wiis MMIII, ic gine shy kos cas Qeleesrcn'e 27,626 13,064 14,165 
TE atecscvetevceses 1: ‘110, 199 Same week year ago..... inc wakaNan veces 35,206 17,538 14,834 
MUTTON, carcass Week ending May 6, 1939......... ee 2,842 781 14 
Chic WE MED. cccadecseeek Sc ccseses soe atee 2,499 610 1,144 
Tene City NN TIRE DURE GB sc kc.5iic cc evceceeseseas 2,22 477 1,251 
Gact Bt “Louis. PORK CUTS, Ibs. Week ending May 6, 1939.............. . 1,829,061 464,571 336,013 
St. Joseph : 13187 13794 Ro, 2, ee ree 2,193,282 386,458 405,300 
a 7.7 ey 4 Se I OE Ba ooo oes sb niceesenseueces 1,404,335 308,730 238,319 
ichita ... 8,095 
Fort Worth 5.984 BEEF CUTS, Ibs. Week ending May 6, 1039................ 323,861 .- 
he ee : 18,765 WII ccc camndsn4563sn0sGe een cenes 295,863 . 
ndianapolis ............ 4,31 19,719 3 reek ye $ 
New York & Jersey city: 48°721 47.442 TH UP Bans 6 ihc eee vtewnrccens 299,010 
Oklahoma City ... 9,386 8,706 
Cincinnati 16,701 19,010 LOCAL SLAUGHTERS. 
ay ~ -S * eee Gh aaT CATTLE, head Week ending May 6, 1039.............. 9,882 2,074 
Milwaukee wie ear 802 9,005 Week BUOTIIED cc0s sc ccercsecessccnses 00 See 1,998 
2 5 ra Same week year AGO..........0-see00- nanan 9,201 1,860 
UU Sed cescowsednnees 6,125 436,62 322,31 : 
a 426,125 436,620 322,367 CALVES, head Week ending May 6, 1939........... 15,008 2,911 
MI, Whe 8-656 a5 6 0b 56 08 Sa beiee nes 16,226 2,073 
Chicagot 51,751 HE I ns check weciecsecteacnaes 14,522 2,422 
—_ City . - ees | ST Tt HOGS, head Week ending May 6, 1939.......... 48,721 18,759 
East St. Louis. ’ “9790 10'842 ee errr 47,442 18,765 
= ~—_ : 15,897 21,302 Same week year Ago.........-...005- 39,476 15,256 
Sioux City 11,842 i , 
Wichita ... 4648 SHEEP, bead Week ending May 6, 1939... 58,409 3,285 
— ban 20,280 ONE I onnanesewaspeceseetieseccete 67,457 2,591 
iia Suh eash pk 2 ae 1791 Siltne SIN NEE GIRS si ss cidavenecsaxecss 74,642 4,548 
New York & Jersey City.. 58,409 67,457 Country dressed product at New York totaled 5,064 veal, no hogs, 585 lambs. Previous week 6,508 
Sane Sy eeeccceece 351 veal, 10 hogs and 5,516 lambs in addition to that shown above. 
- 
MVOP nccccccceccsccces 
St. Paul 7 3, 966 
Milwaukee 1,333 956 > 
EE 56 seakdauwewesne 237,867 260,022 $11,755 
aa ae 9 ‘SLAUGHTER BY STATIONS |= CANADIAN LIVESTOCK PRICES 
tNot including directs. Livestock slaughter under federal in- STEERS. 
i i il stations: Week Same 
spection during April, by sta per | saa aoe 
Sheep and Top Prices May 3. week. 1938, 
Cattle. Calves. Lambs. Hogs. Zomate i $ is $ 1° $ 1 
Baltimore 6,449 1,607 ty 53,155 fontreal +15 : : 
RECEIPTS AT CHIEF CENTERS chicago! ... 92,750 36,517 210,459 © 316,378 Winnipeg 7.00 7.50 6.75 
~ on’ 4 ° Calgary 6.75 7.00 5.75 
Denver -. So Le Oe teas «= Bamenten 6.75 6.75 5.75 
i ce Kansas City 41,745 19,143 101,053 —-117,840 " se eereeeeeees os Y : 
Receipts for the week ended May New York? 29/019 51,688 211695 123,884 Prince Albert’<......... 6.50 66.00 = 5.50 
° <2 oan 219 . 2 m6 |. eee 6.00 6.25 6.00 
were: Omaha .... 52,292 4,313 101,475 93,529 - 4 = 
St. Louis®.. 32/646 84,404 35,330 242,298 «= Hashatoon .-... coonsee. TE 4 6.95 
At 20 markets: Cattle. Hogs. Sheep. flour City, 28,1083 seer) | 1sbe2 «188710 © WARCouver 222. sss 2.8 Pa 
Week ended May 6. .178,000 346,000 308,000 act ether = , _— mics 
cpertens week ..... ‘oe, coe oe stations.. 328,349 260,479 485,123 1,766,096 VEAL CALVES 
1937 . -208;000 296,000 342000 meet To pee ee en Ree $9.00 $9.25 $ 9.25 
Se 24-2 -208,000 382,000 286,000 Apr. 1989 677,439 457,258 1,224,336 2,931,115 Montreal ...........--. 7.50 7.50 4 
Mar. 1939 773.801 478.416 1.473.069 3,220,120 Winnipeg ......... 6.50 7.50 t+ 
At 11 markets: Hogs. Apr. 1938 748,620 502,082 1,424,933 2,462,091 Calgary ........-....+. 4 io M4 
ae wear. -287,000 January-April, incl, ln ieee a ae ae 
1938 ous week ... 1939... .2,865,267 1,735,291 5,514,080 13,093,815 Moose Jaw ...........- 7.00 6.00 6.00 
te eeeeeees 1938 ....3,103,826 1,825,913 5,828,106 12,106,356 Saskatoon ............. 7.50 7.50 7.00 
od - Regina ..... : 7.75 7.50 eee 
1935 : : , ; : 508" “Ine ludes Elburn, Ill. “Includes Jersey City and Vancouver .......... 7.50 7.50 
= 9a oes serene 228,000 Newark, N. J. *Includes National Stock Yards and 
East St. “Louis, Il. ‘Includes Newport and St. Paul, 
At 7 markets: Cattle. Hogs. Sheep. wan. ouls, o ae BACON HOGS 
Week ended may « 6. 128,000 240,000 203,000 re foes $ 8.40 $ 8.65 $10.25 
— week .. pace a pred Winmies EEL O FPE ee = a4 
3 pane hs We ieee Ys -113, : 2,000 .,.l . 8.00 8.5 q 
= . ate .132,000 180,000 190,000 iene eae aie e-pe wae 7.50 8.10 9.60 
36. -145,000 220,000 151,000 ban BE irs 0 ekag ag ves 8.65 8.15 9.65 
1935 . .128,000 193,000 220,000 U. Ss. INSPECTED HOG KILL Prince CO ae Bi = eae 
° : Moose Jaw re .85 85 0. 
At eight points for the week ended Raskatoon ..........+: 1-75 8.25 9. 
’ . DE ieedecco eqamsee .85 .35 eee 
May 5: Week o Vancouver ........e+++- 8.5 9.00 ove 
Pad Prev Renee * Montreal and Winnipeg hogs sold on a op, & 
STOCKERS AND FEEDERS May 5 week. 1938" W.”’ basis. All others ‘‘off trucks.’ 
SE RO eee 89,207 90,317 78,181 
. - ar. ac -  @ r D LAMBS. 

Stocker and feeder shipments from 12 Kansas City ..........+- a ee nti $9.50 $10.50 
net s . St. Louis & East St. Louis 67,145 66,881 17,657 oronto es Y- 
principal markets in April, 1939: ee se ee, ae Montreal oe 9.00 8.00 

; : N. Y., Newark & J. 0.... 47,880 47,812 51,281 Winnipeg |.......221! *  g'o5 8:25 “50 

Cattle and PP eer eee 28,562 25,308 9,539 Se ins 0405 oe oe 7.50 7.50 6.25 

calves. Hogs. Sheep. Sioux City i 17,701 19,320 11,164 Sr 8.00 8.00 8.00 

No. No. No. a Prince Albert .......... cove cee eee 

oe res 114,893 17,061 65,961 —-St- Josenh ............-. 18,187 18,70 9 22,816 Moose Jaw ............ 6.75 7.00 5.75 

March, 1939 120.825 16.183 sh17; St Paul 38,930 45,827 42,076 Semmeneen a Swpc'9'e yy 4 4 7.00 

> - +. -120,82 1 55,175 ——- - I. Sneed 60:60 916 tied acme J J eee 
BR, TEED cc ciecsesce 102,927 9,917 45,077 Total .. 338,315 236,767 253,734 Vancouver eakes sons 
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“BOSS” SUPER-FEED GRINDER 


We count among our 
assets the many satis- 
fied customers we have. 
















Having made it our 
earnest desire to serve 
the trade to the best of 
our ability, it is gratify- 
ing to receive such 
hearty commendation 
from a user of 


“BOSS” 
Machinery 


Coming entirely unso- 
licited, it is all the more 
welcome! 


You, too, 
can get 
Best 

Or 
Satisfactory 
a 

by using the 


“BOSS” 








The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U.S. Yards, Mfr. “BOSS” Machines for Killing, > of ACTORY 
Chicago, III. Sausage Making, Rendering “laa 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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Meat Packing 40 Years Ago 
(From The National Provisioner, May 13, 1899.) 

Armour Packing Co., Kansas City, 
made arrangements for more extensive 
use of electricity for power, planning 
addition of a 2,000-h. p. generator and a 
2,500-h. p. engine. It was indicated that 
the plant would be increasingly electri- 
fied from time to time. 

Nashville abattoir, Nashville, Tenn., a 
combine of the Hide & Melting Associa- 
tion, was formally opened. Cost of the 
entire plant was estimated at $60,000. 
Plant was to handle up to 150 head of 
cattle, 500 hogs and 250 sheep daily, and 
produce 20 tons of ice. 

A donation of $1,000 was made by 
Swift & Company to the Chicago fire- 
men’s pension fund, as an expression of 
gratitude for the excellent work done in 
fighting a recent fire of the company. 
In addition, the company rewarded the 
widow of a heroic fireman, killed in the 
blaze, with stock in the organization. 

Number of hogs packed in the United 
States between March 1 and May 3, 
1899 was estimated at 3,380,000 head. 
This compared with a total of 3,495,000 
for the corresponding period of the pre- 
ceding year. 

Governor of Pennsylvania approved 
an “oleo bill” of that state which re- 
quired licenses for manufacturers and 
sellers of oleomargarine, prohibited in- 
troduction of coloring matter, and re- 
quired conspicuous marking for mar- 
garine and butterine packages as well 
as for carts and wagons used in the 
trade. 


Meat Packing 25 Years Ago 
(From The National Provisioner, May 16, 1914.) 

President L. F. Swift, Swift & Com- 
pany, and H. L. Swift arrived in New 
York after a visit to South America. 
Chilled beef constituted the entire cargo 
of the ship on which they were passen- 
gers. 

The U.S. Bureau of Chemistry issued 
its long expected regulations governing 
enforcement of the federal net weight 
law for packaged products. Among the 
rules was a requirement that net weight 
on all packaged goods be clearly indi- 
cated for convenience of consumers. 

W. H. Holmes of Chicago, formerly 
president of the Fox River Co., was 
named manager of the produce depart- 
ment of Morris & Co., with headquarters 
at Union Stock Yards. Mr. Holmes was 
delegated to perfect the organization of 
the department. 

Value of April, 1914, exports of meat 
and dairy products was nearly $2,000,- 
000 less than for the same month a year 


before. Exports for the ten months 
ended with April exceeded by approxi- 
mately $8,500,000 those for the corre- 
sponding period of a year before. 

Houston Packing Co., Houston, Tex., 
let a contract for erection of a fireproof 
plant building. 


Chicago News of Today 


W. W. Shoemaker, vice president, 
Armour and Company, will be among 
industrial leaders participating in a 
conference of business men and Ne- 
braska farmers on May 25 and 26 at 
the University of Nebraska, Lincoln. 
The meeting, one of a series being 
staged in various sections of the coun- 
try, is to develop closer understanding 
between the farmer and industry. Mr. 
Shoemaker will attend as president of 
the agricultural committee of the Na- 
tional Association of Manufacturers. 

Clement Eckrich, president Eckrich & 
Sons, Inc., Kalamazoo, Mich., was 
among packer visitors in Chicago dur- 
ing the week. 

Peter Rothermel, secretary Hately 
Bros. Co., Chicago lard refiners and 
warehouse operators, has entered upon 
his 56th year of service with the com- 
pany. 

Dean W. C. Coffey of the University 
of Minnesota presided at a meeting of 
men and women representing state ex- 
periment stations, the Department of 
Agriculture and educational institutions 
who convened in Chicago to discuss 
plans for continuation of the National 
Cooperative Meat Investigation project, 
conducted in cooperation with the Na- 
tional Live Stock & Meat Board. Among 
those attending were: Dr. Hugh C. Me- 
Phee, head of the animal husbandry 





























division of the U. S. Bureau of Animal 
Industry and secretary of the meat in- 
vestigation conference; Dr. J. L. Hall, 
Kansas State College, Manhattan, Kas.; 
Prof. Jessie Cline, engaged in meat re- 
search at the University of Missouri, 
Columbia, Mo.; Prof. Belle Lowe, de- 
partment of nutrition, Iowa State Col- 
lege, Ames, Ia.; Dr. Paul E. Howe, and 
O. J. Hankins of the U. S. Department 
of Agriculture. 

William Stovold of Chicago has been 
named manager of the East Orange, 
N. J., branch of Armour and Company, 
which serves the metropolitan districts 
of Newark and New York City. He was 
formerly manager of the company’s 
branch at Aurora, II. 

Leo Nejelski, advertising manager of 
Swift & Company, has been selected 
as one of the judges to consider adver- 
tising contributions made by women 
throughout the United States during 
1938 in connection with the Josephine 
Snapp Award, which is made annually 
by the Women’s Advertising Club of 
Chicago to the woman making the 
greatest contribution to advertising. 

Harvey G. Ellerd, director of per- 
sonnel, Armour and Company, has been 
selected as one of several chairmen to 
lead round-table discussions in the Chi- 
cago Association of Commerce’s new 
program to stimulate trade and indus- 


PRINCE IS WILSON GUEST 
Crown Prince Olav of Norway was the 
guest of Thomas E. Wilson, chairman of 
the board of Wilson & Co., when he visited 
the Chicago Stock Yards recently. Here 
Mr. Wilson and his guest, with vice-presi- 
dent Harry L. Williams (left) and Presi- 


dent Edward Foss Wilson (right) 
cooler frocks for a trip of 


through the Wilson plant. 


inspection 





PRAGUE 


POWDER 


“Prague Cure’ EE Griffith's 
is Dry 
“Safe and Fast’ Bacon 
Do Mixture 
You Has 
Want ’ ; Increased 
A Dry ee Bacon 
Ham eee ee ee Sales 
Out ——- #4 Enormously 
Of The = fy UNL "tm = Where 
Smokehouse ? n'y" Tas aa a © a Used 
eee ee ee! 
(ee camo 
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A PRAGUE HAM is mild and tender 
with a “Rich, Ripe Flavor’ 


We believe in artery pumping. Experience 
has taught us that PRAGUE POWDER Pickle 
creates a lasting flavor in the ham. It not only 
does the curing more quickly, but it does it 
more evenly and leaves that tasty flavor which 
no other cure produces. 


It will pay you to change your cures to the 
PRAGUE POWDER Pickle Cure. If you use a 
cover pickle, it can be selected in the PRAGUE 
Booklet. If you wish to use a PRAGUE Semi- 
Dry Cure for the purpose of getting a dry ham, 
see the formula in the PRAGUE Booklet. If you 
wish to have a dry ham out of the smokehouse, 
use the Griffith Percentage Scale so you can 
determine accurately the pickle going into the 
ham which must all be smoked out. 


You can make a Mild “READY TO EAT HAM” 








_ | 


THE GRIFFITH LABORATORIES 


1415-31 W. 37th St., Chicago, Ill. 


Eastern Factory: 35 Eighth St., Passaic, N. J. 


Canadian Factory and Offices: | Industrial St., Leaside, Toronto | 2, Ontario 
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PEP UP PICNIC MEAT SALES 
WITH PROVEN FORMULAS 


PICNICS BEGIN in May. pounds of meat. Add while 
Get ready forthe picniclunch mixing. 
trade with loaf specialties . 
made better with Mapleine. BOILED HAM.Bring out the 
Mapleine, a pure non-maple flavor of ham with Mapleine. 
vegetable flavor, is made only Add 5 to 6 ounces Mapleine 
by Crescent. It has been used to 100 pounds of sugar. After 
for almost a third of a cen- hams are boned, rub mixture 
tury by manufacturers every- _ into bone cavities. 
where. Look for the Crescent. : 
FREE: Profit-making formulas. Get 
SAUSAGE IMPROVER. your copies of tested-in-use form- 
Summer Sausage, Smoked “!4, plus free try-out bottle of 
Sausage and Weiners have Mapleine. Write now. Crescent 
Manufacturing Company, 643 
new taste appeal and sales py erborn Street, Seattle, Wash. 
appeal when you add 12 to 1 


Order Mapleine from your regular 
ounce Mapleine for each 100 supplier or Crescent Mfg. Co. 





MAPLEINE 


Imitation Maple Flavor 
BRINGS OUT MATURAL FLAVOR OF MEATS 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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TOI-707 North Western 


Chicago. tll. 
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try in the Chicago area. Discussions 
will be in the nature of business clinics 
intended to aid in shaping details of the 
program. 


New York News Notes 


A dinner to honor the business and 
philanthropic accomplishments of Irving 
Blumenthal, president-treasurer, United 
Dressed Beef Co., New York, will be 
given by the meat, poultry and allied 
trades division of the United Jewish 
Appeal for Refugees and Overseas 
Needs at the Essex House on May 25, 
Mr. Blumenthal’s 50th birthday. In con- 
senting to the dinner in his honor, Mr. 
Blumenthal requested that the occasion 
be utilized to launch the division’s effort. 
Co-chairmen of the dinner committee 
are Leopold Buchsbaum and Jacob Hey- 
mann and among those assisting them 
are Louis Joseph, treasurer; Benjamin 
Lowenstein, Max Kraus, Louis Stern, 
William Harris, Sigmund Rosengarten, 
Hyman Mandel, David Derrson, Abel 
Ruben, Jack Guttfreund, Albert Rosen, 
Emerick Gross and many others prom- 
inent in meat circles. 


Vice president O. E. Jones, Swift & 
Company, Chicago, spent a few days in 
New York last week. 

In order to market a new Polish style 
tinned ham made in America, Sokol 
Brand Products, Inc., has been formed, 
with headquarters at 1819 Broadway, 
New York City. Dr. D. H. Dubrowsky 
heads the new firm, which plans to 
begin distribution in the New England 
states and expand it to national pro- 
portions as soon as feasible. The new 
ham will bear the trade mark “Sokol 
Brand.” 

J. H. Copeland, manager of the car 
route department, and C. T. Gough, 
manager of the production department, 
Kingan & Co., Indianapolis, Ind., were 
visitors to New York last week and at- 
tended a sales meeting of the New York 
and New Jersey representatives of 
Kingan Provision Co. Among those 
present were Edward F. Jackson, man- 
ager, and his assistant Robert Dunseath, 
of Kingan Provision Co., New York, 
and V. L. Martin, New Jersey car route 
supervisor. 

W. S. Thompson, manager branch 
house division, John Morrell & Co., 
Ottumwa, Ia., was a visitor to the East 
last week and spent a few days at the 
New York plant with E. L. Cleary, dis- 
trict manager. 

R. H. Funke, plant superintendent, 
and H. E. Wennagel, traffic manager, 
Wm. T. Schluderberg-T. J. Kurdle Co., 
Baltimore, Md., visited New York re- 
cently. 


N. Y¥. WORLD’S FAIR FLASHES 

May 8 was Spice for Flavor day at 
the New York World’s Fair, 1939 and 
as part of the thirty-third annual con- 
vention program of the American Spice 
Trade Association members and a 
large group of guests had luncheon 
at Heineken’s Dutch restaurant at the 
Fair. 
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NEWSIES GET FIRST “RED HOTS” AT NEW YORK FAIR 


Charles H. Swift, son of the founder of Swift & Company and now chairman of the 

board, officiates at the opening of the Swift sausage kitchen at the New York World’s 

Fair.. He is shown here signalling “go ahead” to newsies from the Brace Memorial 

Newsboys Home who were given the first frankfurts manufactured at the Swift pavilion. 
Swift frankfurts will be the official “red hots” of the fair. 


Countrywide News Notes 


Mrs. Thomas W. Taliaferro, wife of 
the president of Hammond Standish & 
Co., Detroit, Mich., passed away at her 
home in that city on May 6 after a 
prolonged illness. Mrs. Taliaferro was 
75 years old. She was born at Charlotte- 
town, Prince Edward Island, in 1863. 

A record of 50 years of continuous 
service with John Morrell & Co. was re- 
cently completed by Dennis McLeon of 
Liverpool, England. Fred S. Moss, fore- 
man of the loading and shipping depart- 
ment at the company’s Ottumwa, Ia., 
plant, has completed 25 years of service 
in the meat packing industry, becoming 
eligible for the award of the Institute 
of American Meat Packers. 

Ben H. Rosenthal Co., Dallas, Tex., 
observed its fourth anniversary recent- 
ly, celebrating the occasion with open 
house. Ben H. Rosenthal, president, laid 
the foundation for the business while a 
student at Southern Methodist Univer- 
sity, and launched the plant in 1935. 
The company now employs 92 workers. 


Alex Thompson, veteran livestock 
buyer for Wilson & Co., who had been 
buying Ohio cattle for the New York 
trade, died at Columbus, O., on May 5. 
William E. Ehrke, who has replaced 
Mr. Thompson, formerly was buyer for 
the company at Chicago. 

Herbert P. Kennedy, cattle exporter 
and head of Union Stock Yards, Toron- 
to, Ont., Canada, died at his home in 
that city on May 7, at the age of 69 
years. Proprietor of a commission 
house bearing his name, Mr. Kennedy 
was also president and managing direc- 
tor of the Union Stock Yards at Edmon- 
ton and Saskatoon. 


President T. Henry Foster of John 
Morrell & Co., Ottumwa, Ia., recently 
announced appointment of Otto A. John- 
son as cashier at Ottumwa to succeed 
A. T. Gardner, retired, and appointment 
of J. E. Proctor as assistant cashier and 
paymaster of the company. 


SPICE TRADE CONVENTION 


Arthur G. Dunn of New York City 
was elected president of the American 
Spice Trade Association during the 
33rd annual convention of the associa- 
tion in New York, May 8 to 10. Other 
officers chosen included F. H. Long, Mc- 
Cormick & Co., Baltimore, Md., vice 
president, and Ernest H. Winter, H. P. 
Winter & Co., New York City, treas- 
urer. 

Business sessions were devoted to 
matters of importance to spice grinders, 
dealers and brokers. A special meeting 
on proposed amendments to contracts, 
general convention sessions and an ad- 
dress by C. A. Thayer, retiring presi- 
dent, preceded election of officers. 

Members of the association attending 
the convention spiced their business 
sessions with a liberal sprinkling of so- 
cial activities, of which the high point 
was the annual “Spice for Flavor” ban- 
quet, concluding event of the conven- 
tion. 

Earlier activities in which convention 
delegates took part included a trip to 
the New York World’s Fair, where 
luncheon was served at Heineken’s 
Dutch Restaurant; a “Get Together” 
at Hotel Astor; a stag dinner and a 
bowling tournament. 
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New Wilson Power Plant 


(Continued from page 13.) 


in the case of the automatic proportion- 
ing of primary and secondary air, is by 
remote control from a central station on 
the main boiler room floor. This is shown 
in an accompanying illustration. Indi- 
vidual control panels which give a com- 
plete operating picture and a record of 
boiler performance are also installed at 
this point. One man stationed at this 
board controls the operation of the 
plant. Before him, at all times, is all of 
the information on operating conditions 
which is required to maintain efficiency 
at the highest point. 

Forced and induced drafts are used. 
All the fans are motor driven and are 
installed on top floor. Induced draft fans 
are of the cinder eliminating type and 
discharge directly to the stacks. Cinders 
drop through a cyclone to a hopper from 
which they are handled by a pneumatic 
system in the manner described previ- 
ously. Forced draft fans take air 
through air cooled boiler walls and dis- 
charge it to air heaters through a duct 
across top of boilers. 

About 25 per cent of the feed water 
is condensate return. Feed water is 
heated and treated and fed to boilers 
by one motor driven and two turbine- 
driven feed water pumps with a capa- 
city of 165 gallons per minute. Flow of 
water from wells to boilers is shown in 
sketch on page 13. 


Power Generation 


Turbine generators have a capacity 
of 1,500, 1,000 and 500 kw. respectively, 
3 phase, 60 cycles, 2,400 volts, and are 
equipped with direct connected exciters. 
Power is distributed throughout the 
packinghouse at 2,400 volts and stepped 
down to 440 volts for equipment motors. 

In the engine room which adjoins 
turbine building are installed one 100- 
ton Corliss-driven ammonia compressor, 
two motor-driven compressors, one of 
150-ton and one of 300-ton rating, and 
one 50-ton booster driven by an upright 
engine, in addition to hot and cold water 
and brine pumps. 

The Albert Lea power plant is the 
second of this general design to be in- 
stalled in Wilson & Co. plants. The first 
was placed in operation at Chicago (see 
March 24, 1934, issue of THE NATIONAL 
PROVISIONER). Results in the Chicago 
plant have been very satisfactory since 
steam and power costs under normal 
conditions have been reduced consider- 
ably below estimates, resulting in large 
savings. Comparable results are ex- 
pected at Albert Lea. 

Equipment installed in boiler and en- 
gine rooms at this plant includes: 

Boilers.— Combustion Engineering 
Co., 350 lbs., 525 degs. F., bent tubes, 
capacity 40,000 lbs. per hour. Sectionally 
supported boiler walls by M. H. Detrick. 

Boiler Feed Water Pumps.—Worth- 
ington Pump & Machinery Co., 165 
g.p.m., 1,040 ft. head, 3,600 r.p.m. One 
is driven by a 100 h.p. Allis-Chalmers 
motor and two by 85 h.p. Westinghouse 
turbines. 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on May 11, 1939. 


Fresh Beef: CHICAGO 
STEERS, Choice’: 
SOT TB. oo cc cciiccccnccccecc cit eae 


500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 


17.00@ 18. 
17.00@18. 
17.00@ 18. 


STEERS, Good’: 
400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 


STEERS, Medium!: 


400-600 Ibs. 
600-700 Ibs. 


Aiea vaso iw eaie'ccor cg eS 
STEERS, Common (Plain)?: 
400-600 Ibs. 
COWS (all weights): 
Choice 


Good 


13.00@ 13. 
eee am 12.50@13. 
12.00@ 12. 


Fresh Veal and Calf: 
VEAL (all weights)?: 
Choice 
ES a6. Ve dean ere-ceweneee owas 
rere 
Common (plain) 


CALF (all weights)? 3: 


.0@ 16. 







GE. eden tener cess. iecceuene <onkeamndon 
ED sign yaeetese dad adwhan eee ase Wa 14.0 
EN :hknbivies des ae seisieeealbae-s WE 13.00 


00@ 12. 
Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 


Ghee ..cccas Rete Ce eRe Ee 22.00@ 23. 
AES ES 7, ee a 21.00@22. 
DE 4 tee acesv-cis.d een dedenees 19.00@ 21. 
Se CED cnc ecsreaaysens 18.00@ 19. 


LAMB, Choice: 


ree ree 19.50@ 20. 
2 Aces: 19.00@ 20. 
46-55 Ibs. 18.00@ 19. 


LAMB, Good: 


ON RPT POET Cee Ore 18.50@19. 

MED. Geraci aa sag ne ialme maine 18.00@ 19. 

Se Gs 64 e00.0c tdeerchouseads 17.00@18. 
LAMB, Medium: 

Pe ED es diadcweeenneereawe 16.50@17. 
LAMB, Common (plain): 

ey ONY ajo Searosgrbie! dew Wiehaeig bre ara 15.50@ 16. 
MUTTON (Ewe), 70 lbs. down: 

SE Caeteedw tad aaeseeelwennée 9.50@ 10. 

MI 6:4: 9'a-4.0'0-0:0-4:0:0:9 die ees.0awele 8.0@ 9. 

COON (HERE) onc cnccccccncces 7.50@ 8. 


Fresh Pork Cuts: 


LOINS: 
8-10 
10-12 
12-15 


15.50@ 16. 
14.50@15. 
13.00@ 14. 





) 
POE TB, vcectcceccevcccccceces 


SHOULDERS, Skinned, N. Y. Style: 


WUE BOG. ot aSsrrrcdwecesseeces 11.00@ 12. 
PICNICS: 

Cr TG... cd esseriecccerésvdenacs 11.00@11. 
BUTTS, Boston Style: 

OU cases hcedacncccacscnks 12.00@ 13. 


SPARE RIBS: 


PE MOE 6 cncercscisvccesvewes 9.50@10. 
TRIMMINGS: 
DNS tne hbdcetaseeensaapeah 6.50@ 7. 


i Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. * 
® Includes sides at Boston and Philadelphia. 


Chicago. 





14.50@15.5 





cpnwewneeeurescuveee 14.00@ 14.! 





16.00@17.00 






le BOSTON. NEW YORK. PHILA. 
a. Wepiwenaces fs Fee eee 
er ere ‘ 17.50@ 18.50 $18.00@ 19.00 
50 $17.50@ 18.50 17.50@ 18.50 18.00@ 19.00 
30 17.50@ 18.50 17.50@ 18.50 


Pewee ies 16.00@ 17.50 ae 
se weane 16.00@ 17.50 16.00@ 18.00 
16.00@ 17.50 16.00@ 17.50 16.00@ 18.00 
16.00@ 17.50 oS en 


15.00@ 16.00 
15.00@ 16.00 


14.50@ 16.00 
14.50@ 16.00 


15, 00@ 16.00 


0 14.00@ 15.00 14.00@ 15.00 


50 14.00@ 14.50 
00 13.50@ 14.00 
50 13.00@ 13.50 


14.00@ 15.00 
13.00@ 14.00 
12.50@ 13.00 


14.00@ 14.50 
13.00@ 14.00 
12.50@ 13.00 


16.00@ 17.00 
14.00@ 16.00 
12.00@ 14.00 
11,004 12.00 


16.00@ 17.50 
14.00@ 16.00 
12.00@ 14.00 
11.50@ 12.00 


16.00@ 17.00 
15.00@ 16.00 
13.00@ 15.00 
11.00@ 13.00 


13.50@ 14.50 
12.50@ 13.50 





a 0s <a rew ees ROPGEEEe 8 cc ceeseees 
0O 21.004 23.: 21.00@23.00 21.00@ 23.00 
00 20.50@ 20.00@ 22.00 20.00@ 22.00 
00 19.50@21.50 19.00@ 21.00 19.00@ 21.00 
00 18.00@ 20.00 18.00@ 19.00 18.00@ 19.00 
50 21.00@ 21.50 8 ee ee 
00 20.00@ 21.00 19.50@ 20.50 20.00@ 21.00 
00 19.00@ 20.00 19.00@ 20.00 19.00@ 20.00 
50 20.00@ 21.00 sl!) iar ee 
00 19.00@ 20.00 19.00@ 20.00 19.00@ 20.00 
00 18.00@ 19.00 18.50@19.50 18.00@ 19.00 
50 18.004 20.00 18.00@ 19.50 17.00@ 18.00 
50 17.00@18.50 ef Sk 
50 11.00@ 12.00 10.50@ 11.50 11.00@ 12.00 
50 9.50@ 11.00 9.00@ 10.50 10.00@ 11.00 
50 8.504 9.50 8.00@ 9.00 §.00@ 10.00 


16.50@ 17.50 
50 16.00@ 17.00 
50 15.00@ 16.00 
00 14.00@ 15.00 


16.00@ 17.00 
16.00@17.00 
15.00@ 16.00 
14.00@ 15.00 


16.50@17.50 
16.50@ 17.50 
15.50@ 16.50 
13.50@ 14.50 


CO hb ct cwsvene 13.00@ 14.00 12.50@ 13.00 
50 eee Recess $= anasrensen 
00 eeavrswens 13.50@ 14.50 14.00@ 15.00 


SS 32s severe 


or eee er 


‘Skin on'’ at New York and 





Boiler Meters.—Bailey Meter Co. 

Boiler Treatment.—National Alumi- 
nate Corp. 

Draft Gauges.—The Hays Corp. 

Electrical Instruments. — Westing- 
house Electric & Mfg. Co. 

Flow Meters.—Republic Flow Meters 
Co. 

Forced Draft Fans.—35,200 c.f.m at 
7.14 in. and 195 degs. F. Driven by 60 
h.p. motors. 


Induced Draft Fans.—35,200 c.f.m at 


5.26 in. and 350 degs. F. Driven by 75 
h.p. Allis-Chalmers synchronous motors. 

Pulverizers.—Kennedy-Van Saun ball 
mills. Driven by 50 h.p. Westinghouse 
motors through James speed reducers. 
Exhausters operated by 15 h.p. motors. 

Switch Gear.—Westinghouse Electric 
& Mfg. Co. 

Temperature Recorders.—Taylor In- 
strument Companies. 

Turbo Generators.—3,600 r.p.m., 3 
phase, 60 cycles, 2,400 volts. Furnished 
by General Electric Co. 
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THIS SELECTION GUIDE LEADS YOU TO 


| nagaareng valve performance 
begins with proper valve selec- 
tion. In the broad line of valve types 
offered to industry today, there is one 
that is best suited for each service in 
your plant—one that will give de- 
pendable flow control at reasonable 
cost. “Trouble spots” and their high 
maintenance costs often result solely 
because of a mismatch of valve and 
operating conditions. 

How fo Pick the Right Valve 
Mismatching of valves and require- 
ments can be avoided. Let Crane’s 
bulletin, “Service Characteristics of 
Globe Valves and Gate Valves,”’ with 
its Valve Selection Guide, help you 
eliminate this hazard in your plant. 


CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO 


VALVES «© FITTINGS + PIPE © PLUMBING + HEATING «© PUMPS 


This guide tells you how well each of 
the basic valve designs, globe and 
gate, and their many combinations of 
disc, bonnet, and stem types, are fitted 
to service conditions. Such informa- 
tion combined with your knowledge 
of your requirements, leads you to the 
ideal valve for each installation. 

And Crane makes just the valves 
you need—in a quality that promises 
faithful performance—valves that have 
the inside stamina to assure low-cost 
flow control. Your Crane No. 52 
Catalog lists more than 38,000 valves 
and piping items in a complete range 
of specifications. 


Get This Valuable Guide Free 


Send for your free copy of ‘Service 


Characteristics of Globe Valves and 
Gate Valves’’—put it to use imme- 
diately. It takes the guesswork out of 
valve selection— guides you to piping 
satisfaction. Mail the coupon—now! 











SL933 VOWS aay 
av3 Valves 


4 


@ 


TO PICK THE 
RIGHT ONE 


NP-5-13-39 


i 1 
| CRANE CO. | 
| 836 So. Michigan Ave., Chicago, III. 

Gentlemen: I want a copy of your bulletin, “Service Character- | 
| istics of Globe Valves and Gate Valves.” | 
er | 


NATION-WIDE SERVICE THROUGH BRANCHES AND WHOLESALERS IN ALL MARKETS 
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BEEF « PORK e« VEAL e« 
CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


LAMB 


——~]| 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON 
. L. Woodruff Ear cAdams Clayton P. 
437 W.13thSt. 38 N. Delaware Av. 1108 F. St. S. W. 


BOSTON 
P. G. Gray Co. 
148 State St. 























PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1939 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 




















Philadelphia Scrapple a Specialty 






FELIN'’S 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


<7 ohnJ.Felin& Co., inc. 


HAMS - BACON - LARD - DELICATESSEN 














KINGAN'S RELIABLE 


HAMS e@ BACON @ LARD e@ SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE @ BUTTER @ EGGS @ POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 




















Rath’ 


from the Land O’'Qrn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 


] 380 Second Ave., New York, N. Y. 
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MEAT FOOD 
PRODUCTS 





We 
Solicit 


Carload 
Shipments 





Genuine Tenderized Ham 
Gem Hams + Nuggets ~- _ Rollettes 
Tenderized Canned Ham 
De Luxe Bacon Sausage Products 


THE Sotin PACKING CO., INC. 


FORT DODGE, IOWA 


mance ee Me 




















Seen 





| Cae 


Main Office and Packing Plant 


Austin, Minnesota 

















HONEY BRAND 


Hams - Bacon 


Dried Beef 





HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 





CONSULT US BEFORE 





YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in e 


IN elite] A @etthiters 





Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
erie “ Pork 








HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 


- S. GOVERNMENT INSPECTION 
DELAWARE 














U. 
WILMINGTON 
Liberty 


ALS- Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 











Superior Packing Co. 
Quality 


Price Service 





Chicago St. Paul 














DRESSED BEEF 
BONELESS BEEF and VEAL 





























MEAT PRODUCTS 
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F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. Carlots Barrel Lots 
\ HUNTER PACKING COMPANY 








East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK 
William G. Joyce 
OFFICE Boston, Mass. 
410 W. 14th Street * 








F. C. Rogers, Inc. 
Philadelphia, Pa. oe 


\ e 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
































insertion. Minimum Space 1 inch, not over 48 words, i: g signature or box 
number. Nodisplay. Remittance must be sent with order. 
Men Wanted Position Wanted Equipment for Sale 
Lard Refiner General Superintendent Hog Killing Equipment 

4 s ' For sale, No. 49 Boss grate hog de- 

P she “( ° » 1- . re 
Wanted, young, experienced lard re- a ae po go Bing oR pen hairer with 74%2-HP motor; No. 4 Boss 
finer. Must have good references. | fied to handle labor and all packing house| vertical hog hoist 16’ high, left hand 
W-568, THE NATIONAL PROVI- problems, Many years’ practical experience, all discharge. FS-567. THE NATIONAL 


SIONER, 407 S. Dearborn St., Chicago, 
Ill. 





Salesmen 


Salesmen wanted for all territories 
east of the Mississippi to sell quality 
Polish style tinned ham on a brokerage 
arrangement. Please write fully. Sokol 
Brand Products, Inc., 1819 Broadway, 
New York, N. Y. 


operations, cattle and hogs. Now employed. 
W-562, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, IL 


PROVISIONER, 407 


S. Dearborn St., 
Chicago, IIl. 





Sausage Foreman 
A-1 sausage foreman can produce complete 
line of sausage products, loaves and special- 
ties. Can eliminate trouble and handle help. 
Many years’ experience. Married, reliable, 
references. W-569, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 


The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 








BusinessOpportunities 








Sausage Factory 


Forced to sell due to illness, strictly modern | 


Kosher sausage factory under Government In- 
spection, Rabbinically supervised. Located in 
large midwestern city; doing good business in 
West and Southwest. Reasonably — if 
handled immediately. FS-564, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 

Chicago, IL 





Atten.: Meat or Poultry Dealer 


For rent, store fully equipped with cooler, 
freezer, automatic ice machine, large dial 
track scale, and office. Ideal location in heart 
of Mineola wholesale meat market. Suitable 
for wholesale meat or poultry dealer. Reason- 
able rent. For further particulars, apply to 
A. Flesch, 100 Main St., Mineola, L. I 








Position Wanted 








Plant Mgr. or Superintendent 


Twenty years’ practical, successful management 
of packing plants, handling all operations, including 
sales and credits. Exceptionally well qualified to 
handle labor and operations at minimum cost. Mar 
ried. Available June 1. Exvellent references. Will 


go anywhere, but prefer the East W-572, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago, I] 








Refrigerating Engineer 

Position wanted by refrigerating engineer 
with years of experience in packinghouse, ice 
and cold storage plahts. Absorption, compres- 
sion, steam or electric drive machines. 
experience as erecting engineer. In present 
position 12 years, in charge of plant. Good 
reason for seeking change. W-570, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 


St.. Chicago, ML. 





Beef Manager 


Available on short notice, thoroughly experienced 


Also | 





beef man with unquestionable record and personal | 


reputation. 
with supervision of buying, selling, killing, sales 
full provision line. Knows all operations. Valuable 
man for small or medium-sized packer wanting to 
strengthen his management. W-571, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Chopper and Sausagemaker 


Allaround man in sausage department 
wishes position with reliable firm. Experi- 
enced chopper; can make all kinds of sausage, 
bone hams, ete. Steady, dependable. Go any- 
where. Permanent position with chance to 
prove ability more essential than location. 
W-566, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago. 





Office Mgr.-Bookkeeper-Cashier 


Young man, 31 years old, single, now em- 
ployed, desires change. Eight years with large 


packer. Systems installed. Sausage tests 
figured and thorough methods used exclu- 
sively. W-555, THE NATIONAL PROVI- 


SIONER, 407 8. Dearborn St., Chicago, Il. 


Have served as general plant manager 





Used Packinghouse Equipment 


24-ton capacity Frick ice machine 
with steam engine, $1000; 125-HP 
Brownell boiler, $1000. For full particu- 
lars write to: George H. Alten, P. O. 
Box 426, Lancaster, Ohio. 





Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1——Allbright- Nell 2%’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2. No. 3 for C V M.&.M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; ete. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 














Have You Ordered 
THE NEW MULTIPLE BINDER 


for your 1939 copies of 


_ THE NATIONAL PROVISIONER? - 























the Classified Columns of 


SELL or BUY + LOCATE a JOB + FILL an OPENING 


All Can Be Accomplished Through 


THE NATIONAL PROVISIONER 


No matter what your message is, it will reach the entire 
packing industry in this section. 
every seller. There’s a man for every job. Be sure your 
wants come to the attention of enough people. 


SEND IN YOUR CLASSIFIED AD TODAY! 


There’s a buyer for 
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SC-D x GRINDER PLATES 


es AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C. D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MERS. SALES CO. 


2021 Grace Street Chicago, Illinois 





THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








To Sell Your Hog Casings 








in Great Britian 








communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 











PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place 





Chicago, Illinois 











GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 

















New York City 





CASING HOUSE 


Bearn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YoRK 
BUENOS AIRES 


LONDON 
WELLINGTON 


CHICAGO 
AUSTRALIA 
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Air Conditioning 
Your Sausage Room? 


There is a wealth of vital information on 
this important subject in THE NATIONAL 
PROVISIONER’S new book 


SAUSAGE and 
MEAT SPECIALTIES 


Up until a few years ago refrigeration in the 
sausage plant was considered only in terms 
of temperature. Today, proper air move- 
ment and correct percentage of relative 
humidity are known to be almost equally 
important. 

That’s why “Sausage and Meat Specialties” 
devotes an entire chapter to the impor- 
tant subjects of Refrigeration and Air 
Conditioning. Ideal conditions for plant 
departments are dealt with unit by unit, 
indispensable information for the Sausage 
Manufacturer whether he contemplates 
complete rehabilitation or greater efficiency 
under present conditions. 


In nineteen other chapters this volume, the 
first of its kind, highlights Sausage Trouble- 
Shooting, Plant Layout, Plant Operations 
and Dry Sausage—and deals exhaustively 
with the best of modern sausage practice, 
tested formulas for sausage and specialty 
products of all kinds. 

ORDER YOUR COPY TODAY! 

It will be the most productive 


investment you ever made 
$5.00 Postpaid 


THE NATIONAL PROVISIONER 
37 W. Van Buren St. Chicago, Ill. 
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The companies listed here that make equipment im- 
prove its efficiency at least 5% a year. The net 
gain offered you is 50%, in five years because even 
with the best of care your present equipment de- 
preciates about 5% a year. The makers of supplies 
are constantly improving them and devising new 
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Air Induction Ice Bunker Corp...... 33 
Allbright-Nell Co.......... Third Cover 
Aluminum Cooking Utensil Co...... 9 
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applications which make for an equal operating 
and sales improvement. Those that furnish services 
employ the newest equipment and latest methods, 
enabling them to quote you rates offering similar 
advantages. You will find it well worth while to 
watch these firms’ advertising. 
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Legg, A. C., Packing Co., Inc....... 43 
PO i eT Sr 20 
Levi, Berth, & Co., Inc............. 57 
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While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index 
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STAINLESS 
STEEL 
HAM 
RETAINERS 


IN 


CONVENIENCE 
SANITATION 
DURABILITY 





onvenience, Sanitation and Durability are only a few 
of the many features of ANCO Stainless Stee! Retain- 
ers. Hundreds of users are attributing a large portion of 
the success of their Boiled Hams and similar products to 
the many improvements obtained with the use of ANCO 
Retainers. 


Reduced maintenance costs and lifetime durability of 
Stainless Steel equipment soon repay the difference in 
original cost. For those who are not prepared to swing 
to Stainless Stee! Equipment, we still manufacture all 
Styles of ANCO Retainers of steel, heavily tinned. 


Write for newly revised 


ANCO RETAINER CATALOG No. 45 


THE ALLBRIGHT-NELL CO. 
5323 S. WESTERN BOULEVARD 
CHICAGO, ILLINOIS 


117 LIBERTY ST. 832 ‘FIRST NAT. BANK BLDG. 111 SUTTER STREET 
NEW YORK, N.Y. HOUSTON, TEXAS SAN FRANCISCO,CAL, 














Crystal Clear 
Makes a sparkling, crystal- 
clear jelly. This transparent 
setting for your meats sug- 
gests freshness and purity... 
shows off the meats. 


A SUPERIOR JELLIED MEAT GELATIN 








Extreme Strength 
Highest-testing gelatin pro- 
duced. SUPERCLEAR’S great 
strength makes possible low- 
est jelly costs (average 3.6c 
per lb. for jellied tongues). 


Formulae for any jellied meat products 


SWiFt & COMPANY 





sent with trial shipment —on request. 


ae aw GELATIN 


A SUPERIOR JELLIED MEAT GELATIN 


GELATIN DIVISION 


CHICAGO, ILL. 





